





TRANSPARENT PACKAGE COMPANY, CHICAGO, U. S. A. 


For Stationary and Air Conditioned Houses 


Throughout the country, the news spreads that 


Buffalo Smokemasters save in smoking time...im- 
prove the flavor and quality of the finished product 

..and cut the consumption of sawdust used by as 
much as 70%. Fully automatic, the Buffalo Smokemas- 
ter holds six to eight hours of dampened sawdust. 
Smoke volume and density is completely and easily 
controlled. Filtered smoke, free from soot and fly ash 
can be piped to as many as four stationary or air con- 
ditioned smoke houses. Write, today, for details... find 


out how you, too, can save with Buffalo Smokemaster. 





PLANTS REPORT... 


“We have used this machine for fifteen 


months and found it does a particu- 
larly good job on our air conditioned 
Smoke House. We have ample density 
at only a fraction of our former cost. 
In addition, we have acceleration and 


control.” 
George Kern & Son, Inc. 


George W. Kern, Pres. 


“Our Smokemaster is working very sat- 


isfactorily, and its performance is very 
pleasing to us’. 
Peters Packing Co., Inc 
E. E. Peters, Jr. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 
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line of Sausage Machinery 






Sales and Service Offices in principal cities 


QUALITY SAUSAGE MAKING MACHINE 


























Exacting conditions are necessary for the 
rapid aging of beef and York equipment 
helps ““Tenderay”’ steal a march on time. 
Hair trigger control of temperature—Hu- 
midity and Air Motion is essential. That’s 
why York Industrial air conditioning units 
have been the choice since the first com- 
mercial *“Tenderay” installation. 


York’s wealth of experience with 


York helps to steal a march on time 














**Tenderay” plus York equipment are your 
assurance of efficient, economical, and un- 
failing performance. 
+ * * 

You are cordially invited to visit the York 
booth at the Packers’ Convention at the 
Drake Hotel in October. York 
Ice Machinery Corporation, 


York, Pennsylvania. 





YORK REFRIGERATION AND AIR CONDITIONING 


*‘Headquarters for Mechanical Cooling Since 1885” 


A FEW OF THE MANY NATIONALLY-KNOWN USERS OF YORK EQUIPMENT— American Cyanamid « Armour « B. &O. R. R. ¢ Bethlehem Shipbuild- 
ing « Borden * Canada Dry « Coca-Cola « Curtiss-Wright « du Pont + Eastman Kodak « First National Stores + Firestone * Ford 
General Baking ¢ General Foods « General Motors * Goodrich « Hercules Powder +» Industrial Rayon « Pabst Brewing * Pennsylvania 
R.R. ¢ Procter & Gamble + Shell Oil + Swift + Texas Company * United Fruit * U.S. Army « U.S. Navy « West Va. Pulp & Paper 
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qi) Official Organ @® 


American Meat Institute 


Page 4 








Volume 105 SEPTEMBER 13, 1941 Number I! 
Contents 
NEWS HIGHLIGHTS OF THE WEEK - 
Balanced Program for Convention aaa 
Difficulty with New Labels... ..... ge 
West Racerd Gi te OER. ............6...04--5: 9 
Michigan Casing Campaign. ' 10 
Processing Factors Affect Tenderness ae 
Survey of 1941 Food Supplies. . 18 
New Developments in Priorities......... Al 
Three More Canned Meat Specialties... nis oee 
Packers Can Aid Bruise Drive... Ja 
Air Conditioning Sausage Coolers... — 
New Equipment and Supplies... , _.37 
Up and Down the Meat Trail...................... 21 
Classified Advertisements, Page 42. Index to Advertisers, Page 44. 








PUBLISHED BY THE NATIONAL PROVISIONER, INC. 


PAUL |. ALDRICH ALFRED W. B. LAFFEY E. O. H. CILLIS 


President and Editor Emeritus Vice President and Sales Manager Vice President and Treasurer 
RICHARD von SCHRENK THOS. McERLEAN 
Assistant to President Secretary 
* 


ADVERTISING REPRESENTATIVES 


CHICAGO: LESTER I. NORTON, 407 S. Dearborn St., Chicago, Ill. 
H. SMITH WALLACE, 407 S. Dearborn St., Chicago, Ill. 
NEW YORK: HARVEY W. WERNECKE, 300 Madison Ave., New York, N. Y. 
LOS ANGELES: DUNCAN A. SCOTT & CO., Western Pacific Building, Los Angeles, Calif. 


SAN FRANCISCO: DUNCAN A. SCOTT & CO., Mills Building, San Francisco, Calif. 


The National Provisioner—September 13, 1941 











—_— Se kh 83S Pe 




















Most housewives play “Blindman’s Buff” when they enter a meat shop, in 
spite of your advertising and promotional efforts to push your brand meats. 
What do they see in the shop? Not your products, but trays of unbranded, 
anonymous meats. They buy hit-or-miss...and there’s no guarantee that 
your meats will be “hit.” 


Here’s how to remove the blinds from shoppers’ eyes...and rivet their 
attention to your products: Pack and display in NESTRITE TUBS. For 
NESTRITES brand the unbrandable! These handsome, sturdy paper tubs... 
gleaming at the crucial point of sale... supply the needed stimulus to make 
housewives point and say: “I’ll take that!” 


. Your Trade Mark on NESTRITE Paper TUBS identifies your brand. 
. Your newspaper, magazine and radio messages are attractively 
emphasized on NESTRITES. 

.. Because they shine with sanitation, NESTRITES suggest purity and 

freshness. 
.. Because they are brilliant in color and design, NESTRITES 
attract and sell. 
Packers and Processors - build your merchandising plans around NEST- 
RITES. 

Consider the tremendous advantages of NESTRITES for 
your meats. Let us send you more facts, more information 
on how to put NESTRITES to strategic use. Write today 
to LILY-TULIP CUP CORPORATION, 122 East 42nd 
Street, New York, N. Y.— 3050 East 11th Street, Los 
Angeles, Calif. 


Loy o VUILL 
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END BLINDMAN'S BUFF 


Make Sure They Ask for YOUR Meat! 





» SSSSSSEING co..t 





NESTRITE 
PAPER TUBS 


* 
SIZES: 
1 LB. TO 10 LBS. 


ING... 
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THIS IS 
IMPORTANT 


Pure Dextrose Sugar 
Helps Develop and Protect 
Color in Meat 


In fresh sausage pure Dextrose sugar protects the desired color. In all 


kinds of sausage Dextrose helps to develop that good color. Many meat 
packers are enthusiastic in their praise of Dextrose. They recognize 
that this pure sugar is an aid in the fixation of color, so important in 


good meats. They also appreciate its economy. For information write: 


CORN PRODUCTS SALES COMPANY 
333 NORTH MICHIGAN AVENUE - CHICAGO, ILL. 
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SMOKED AND COOKED 
MEAT WRAPPERS 


SLICED BACON WRAPPERS 
AND HOTEL PACKS 


WRAPPERS FOR FRESH 
PORK LOINS AND BUTTS 


LARD CARTON LINERS 


THE WORLD’S MODEL PAPER MILL 
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WRAPPERS FOR GREEN HAMS 
AND BELLIES FOR THE FREEZER 


INNER COOKED 
MEAT WRAPPERS 


SPICED HAM CAN LINERS 


TAMALE WRAPPERS 


BARREL LINERS 


HAM JACKETS 


BOX LINERS 


O 
KALAMAZOO VEGETABLER SAH ae 


PARCHMENT * KALAMA @iumi « MICHIGAN 





HOW 00 4 PICK 
THE SAUSAGES 1 BUY # 


r 
WS RST OFALL, 


Jf BY 
| APPEARANCE / 


@ Housewives judge your sausages by how good they 
look. And what they buy are the plump, firm, fresh- 
looking sausages —every time! That’s the kind of 
sausages you get with Armour’s Natural Casings. .. 
because their elasticity keeps these casings clinging 
tightly to the meat, always — gives sausages real 
sales-appeal ! 

You're bound to like the great strength of Armour’s 
Natural Casings, too —they resist breakage. And 
theyre always uniform, always carefully graded for 
size. Your nearest Armour branch can quickly pro- 
vide casings that are exactly right for all your 
sausage products. Order a supply of Armour’s Natural 
Casings today. 





Use 
Armour’s Natural Casings 


for Appetizing, 





Fresh-Looking Sausages 








ARMOUR’S 
NATURAL CASINGS 
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Suggest Record Goals for 1942 Livestock 
Slaughter in Defense Farm Mobilization 


duction in 1942 have been set 
considerably above the level of 
1941 or any other year in a com- 
plete mobilization of American agricul- 
ture to adjust its output to domestic 
defense needs and the requirements of 
nations resisting aggression, according 
to a statement made this week by Sec- 
retary of Agriculture Claude R. Wic- 
kard. The farm production campaign 
will be under the supervision of Depart- 
ment of Agriculture defense boards. 
At the same time the Secretary an- 
nounced that the Department of Agri- 
culture will support prices of hogs, 
eggs, evaporated milk, dry skim milk, 
cheese and chickens until December 31, 
1942, at not less than 85 per cent of 
parity. Thus the department continues 
the policy of encouraging production of 
these commodities initiated last spring. 
The following table compares 1942 
goals for total U. S. livestock slaughter 
under the program with estimated 1941 
production and the 1936-40 average: 


Gini for livestock and meat pro- 


1936-40 1941 1942 
Avg. Total Total Goal 
Kill Kill Kill 
Hogs .........63,196,000 71,000,000 79,300,000 
Cattle and 
calves .. 24,850,000 25,100,000 28,000,000 
Sheep and 
lambs .......21,902,000 22,400,000 22,900,000 


Total U. S. slaughter at the levels 
suggested above would be considerably 
in excess of kill in any year of record 
and would require the meat industry to 
process a greater volume of meat. 


Production goals for 1942 and the 
part which agriculture will be called 
upon to play in the defense effort will 
be discussed with farmers and farm 
leaders in four regional agricultural 
defense conferences scheduled for Salt 
Lake City on September 15 and 16; Chi- 
cago, September 18 and 19; New York 
City, September 24 and 25, and 
Memphis, September 29 and 30. 


“For the first time in the history of 
agriculture in this country,” said Secre- 
tary Wickard, “production goals for all 
essential farm commodities have been 
established. They have been established 
on the basis of a thorough canvass of 
the needs for improved nutrition in this 


country and the needs of the nations 
that still stand between this country 
and Hitler. 


“Every farmer in the United States 
will be contacted by local farmer com- 
mitteemen under the supervision of 
USDA defense boards. .... The ad- 
justment machinery of the national 
farm program will be applied to the 
whole range of agricultural commodi- 
ties to assure plenty of the commodities 
for which there is increased need while 
continuing to hold in check the produc- 
tion of commodities of which we al- 
ready have large reserves...... va 

In general, the production goals re- 
flect suggested or expected production 
substantially larger than in recent 
years for livestock products (with ade- 
quate supplies of feed grains to supply 
increased livestock numbers), expanded 
production of oil-producing crops, and 
a continuation of about the current 

(Continued on page 27.) 





Difficulties Arise in 
Making Label Deadline 











While officials of the U. S. Bureau of 
Animal Industry insist that the new 
meat labeling regulations must go into 
effect on October 1, and that packers 
must comply with them, the bureau is 
reported to be willing to examine the 
situation of any individual company 
which is having difficulty in changing 
over its labels or obtaining new pack- 
ages, cartons, etc. 


Some packers report that they are 
having considerable difficulty in making 
arrangements for completion of their 
label changes by October 1. There is 
said to be some trouble in obtaining 
deliveries of new labels or new-labeled 
containers from labeling, carton and 
box manufacturers because of unusual 
delays in connection with defense. 


Packers who make direct contact with 
the Bureau may be able to obtain per- 
mission to use up old-labeled wraps and 
containers if these are surcharged with 
stickers, bands or stamps furnishing 
the additional information required by 
the new BAIT regulations. 


PLAN BALANCED 
PROGRAM FOR ‘41 
AMI CONVENTION 


HREE entertaining and enjoyable 
evening parties have been scheduled 
during the thirty-sixth annual conven- 
tion of the American Meat Institute at 
the Drake hotel, Chicago, October 3 to 7. 
Dinner and Entertainment.—A dinner 
is scheduled for Friday evening at 7:00 
p.m. for those attending the sectional 
meetings. This event was considered an 
outstanding innovation at last year’s 
convention and arrangements for an 
equally entertaining and _ enjoyable 
evening are being made for this year. 
In addition to a well-rounded program 
of entertainment and other features, a 
well-known after dinner speaker will 
appear on the program. The party will 
be held in the grand ballroom, Drake 
hotel. 

Dinner Dance Entertainment.—For 
years this Monday evening affair has 
been one of fun and gaiety for meat 
packers and their families. The dinner 
dance and entertainment will be held in 
the grand ballroom of the Drake. 

Annual Dinner.—As in past years, the 
annual dinner will be held in the grand 
ballroom of the Palmer house at 7:00 
p-m., Tuesday evening, October 7. A 
program of entertainment and dinner 
music has been scheduled in addition to 
a talk by an outstanding speaker. 

Indications are that the registration 
at this year’s convention will be among 
the largest in the history of all annual 
meetings. The international situation 
and its probable effect on the coming 
year’s activities in the livestock and 
meat industry has stimulated an in- 
creased interest in the convention pro- 
gram. Representatives from the govern- 
ment, the Army, and from other leading 
industries will participate in the sec- 
tional and regular convention session 
programs. 

Sectional meetings covering problems 
of engineering and construction, oper- 
ating and chemistry, sales and adver- 
tising, livestock, accounting, and sau- 
sage have been scheduled for Friday 
and Saturday. On Friday morning, a 
meeting of the accounting section, and 
the first session of the chemistry and 
operating section will be held. Sales and 
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advertising, and the second session of 
the chemistry and operating section will 
be held on Friday afternoon. On Satur- 
day morning, meetings of the engineer- 
ing and construction section, the live- 
stock section, and the sausage division 
are scheduled. 

The program of the engineering and 
construction section will cover such im- 
portant subjects as priorities, the quick 
chilling of hog carcasses, power pro- 
duction and fluorescent lighting in meat 
packing plants. 


Professor R. S. Hawley of the Uni- 
versity of Michigan, will speak on “In- 
creasing Power Production with Present 
Boiler Facilities.” The points which Pro- 
fessor Hawley is expected to bring out 
are most opportune when many plants 
are faced with a greatly enlarged pro- 
duction coincident with priorities on new 
equipment. 


Rapid Carcass Chilling 


The Carrier Corporation has been ex- 
perimenting for over a year on the 
rapid chilling of hog carcasses. These 
experiments point the way to elimina- 
tion of all but an insignificant portion 
of the chilling shrink as experienced 
under present methods. In a talk which 
will be illustrated with graphs, tabu- 
lated data, and photographs, C. I. Elliott 
of the Carrier Corporation, will report 
on the results of these hog chilling ex- 
periments. 


New developments in fluorescent 
lighting, the use of high voltage and 
color combinations and their applica- 
tion to the lighting of foods and meat 
will be outlined in a talk by T. C. 
Frerichs of the Federal Electric Co. 
Mr. Frerichs will illustrate the talk be- 
fore the section with prints, sketches 
and displays. 

Outstanding among the problems of 
the Institute members is that of priori- 
ties. Meat packers have been experienc- 
ing difficulty in obtaining materials for 
new construction and for maintenance 
and repair work. Warren G. Bailey, dis- 
trict manager, Chicago office, Priorities 
Field Service, Office of Production Man- 
agement, will outline procedures for ob- 
taining priorities in an endeavor to re- 
lieve the situation created by present 
manufacturing difficulties. 


Convention Sessions 


Regular convention sessions of the 
Institute will be held on Monday and 
Tuesday, October 6 and 7. Following the 
same procedure as last year, there will 
be only one general session on Monday. 
The afternoon will be left open for com- 
mittee meetings, inspection of exhibits 
and other activities. 

The outlook during the coming year, 
the industry’s meat educational pro- 
gram, priorities, the economic situation 
in general, and the importance of meat 
and the meat industry in the govern- 
ment’s National Defense Program will 
be discussed by outstanding individuals 
in the meat industry as well as repre- 
sentatives of the Army and government, 
and the advertising field. 
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Report Success in 
Michigan Natural 
Casings Ad Drive 


EPORTS from the Natural Casing 

Institute indicate that the organi- 
zation’s merchandising and advertising 
campaign is bringing about a material 
increase in sales of naturally-cased 
frankfurts in the six major Michigan 
markets where the program was 
launched. 

With the slogan “22 per cent Juicier” 
as the theme of the campaign, news- 
papers in Detroit, Kalamazoo, Bay City, 
Flint, Grand Rapids and Lansing were 
given a schedule calling for twice- 
weekly and weekly insertions of effec- 
tive ads, to appear on their food pages 





enthusiastic comments, and dealers re- 
ported remarkable increases in sales 
during the demonstrations, and found 
that a large percentage of this increased 
volume was maintained long after the 
demonstrations were over. These demon- 
strations were staged in super markets, 
A & P stores and Kroger stores. 


Dealers gave their cooperation en- 
thusiastically as the campaign pro- 
gressed. Packers and sausage manu- 
facturers tied up with the campaign and 
in many cases staged contests among 
their salesmen, with watches as prizes 
for those showing greatest increases in 
sales of natural casing wieners. 

Probably the most impressive evi- 
dence regarding the success of the 
natural casing campaign may be found 
in reports from various retail outlets 
in the affected area. One chain store 
in Grand Rapids which had been selling 








EXTRA JUICINESS 
CERTIFIED BY 
NATIONALLY 
RECOGNIZED 
LABORATORY! 
Science has spoken! In recent 
tests conducted by # nation- 
ally recognized laboratory, it 
sasoeas cha 
po nen tor — actually 
22% juicier! 


Wieners te 








Bynes UW NATURAL CASINGS 


Tree CO*UUICIER! 


‘OW, SCIENCE CONFIRMS what 

wiener-lovers have always known— 
that wieners in NATURAL CASINGS are 
juicier! Tests made by a nationally recog- 
nized laboratory show that wieners (known 
to some folks as frankfurters) in NATURAL 
CASINGS are actually 22% juicier—and 
what a difference that EXTRA juiciness 
makes in flavor and appetite-appeal! Whether 
you serve wieners at luncheon or dinner, 
take them along on picnics, eat them at the 
ball-park or roadside “red hot” stand, you'll 
get a real taste-thrill from those wholesome 
meat-juices and sealed-in flavor if you'll in- 
sist on wieners in NATURAL CASINGS! 
Next time you buy your favorite brand—be 
sure they’re in NATURAL CASINGS! 


NATURAL 
CASINGS 





AD USED 
IN MICHIGAN 
CASINGS DRIVE 


Newspapers in De- 
troit, Kalamazoo, Bay 
City, Flint, Grand 
Rapids and Lansing, 
Mich., carried this 
advertisement and 
many others in the 
campaign of the Nat- 
ural Casing Institute. 
Note the slogan of 
**22 per cent juicier.” 
So successful have 
been the results of 
the advertising and 
merchandising drive 
that the Institute 
plans to continue it. 
Radio and store dem- 
onstrations have also 
been employed in the 
campaign. 








on the best food day. In most cases, 
position was secured next to the ad- 
vertisements of super markets or chain 
stores for maximum attention and tie- 
up. As the campaign developed, many 
markets and chains carried cooperative 
advertising of their own on natural cas- 
ing wieners, in each case tying up with 
the slogan “22 per cent Juicier.” 

In addition to the newspaper adver- 
tising, radio programs on WJR, Detroit, 
which covers the entire campaign area, 
were broadcast three times weekly. This 
radio advertising was incorporated in 
the famous Mrs. Page’s programs on 
this 50,000-watt station. 


Store demonstrations are also given 
credit for the success of the program. 
Demonstrators made contact with thou- 
sands of consumers in retail stores, 
offering them samples of natural casing 
wieners. These demonstrators reported 


The National Provisione Sept 


about 45 lbs. of natural casing wieners 
per week, found its sales spurted to 
150 lbs. a week during the demonstra- 
tions, and sales have stayed at that level 
since the demonstrations. Another unit 
of the same chain in Lansing increased 
sales from 20 lbs. weekly to 210 lbs. 
during the demonstrations, and there- 
after found that its sales of natural 
casing wieners jumped to 250 Ibs. per 
week. 


One field man reports that a super 
market in his territory sold 150 lbs. of 
natural casing wieners on one Saturday 
alone, running out of stock at 4:30. The 
manager of the market reported that 
many customers specifically asked for 
“the kind they sampled.” Another told 
of a chain of markets reporting the 
biggest week yet on natural casing 
wieners. This market formerly sold 35 


(Continued on page 27.) 
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Recent Developments in 
Priorities and Supplies 


periencing some inconvenience be- 

cause of the national preparedness 
effort and is finding it difficult or im- 
possible to obtain some of the equip- 
ment, materials and supplies used in 
meat processing and distribution. 

Meat packing is considered an essen- 
tial industry and defense authorities 
have shown no disposition to hamper it 
unduly. However, regardless of all con- 
sideration it may receive as a food sup- 
plier, it is reasonable to expect that the 
equipment and supply situation will get 
worse. It would seem wise for packers 
and sausage manufacturers to plan 
their operations and make their adjust- 
ments accordingly. 

THE NATIONAL PROVISIONER does not 
know what steps may be taken to insure 
the continued efficient and economical 
operation of meat plants, or to enable 
the industry to expand its capacity to 
meet increasing food needs (such as are 
embodied in the new agricultural pro- 
duction campaign reported on page 9). 
It will endeavor to give its readers all 
available information which may be 
helpful in enabling them to chart an 
operating course for the future. 

Some of the week’s important devel- 
opments in the fields of priorities and 
supplies are outlined here. Similar 
items, grouped for convenient reference, 
will appear from time to time. 


Tot meat packing industry is ex- 


Repair and Maintenance 


A priority program under which 20 
essential industries, including packers 
and other food processors, will be able 
to obtain maintenance and repair parts 
was announced by the Office of Produc- 
tion Management on September 9. The 
new plan will permit manufacturers of 
repair and maintenance parts to obtain 
an A-10 priority rating by endorsing on 
orders that the materials are for repair 
or emergency—inventory preference 
rating A-10 under preference rating 
Order P-22. 

The new program supersedes the 
original repair and maintenance plan 
for nine industry classifications which 
was abandoned because of administra- 
tive difficulties. 

It is explained by OPM that the gen- 
eral order of September 9 permits only 
emergency inventory acquisition, and 
that the plan is an interim order of the 
broadest possible application to permit 
virtually immediate performance of 
vital repairs in the covered classifica- 
tions. Separate orders will be issued, it 
is announced, as special problems de- 
velop in the affected industries. 

Industrial plant expansion to meet 
purely civilian demand was forbidden 
this week by the Supply Priorities and 
Allocations Board if the expansion 
would require the use of critical mate- 


rials needed for defense. The policy 
was declared by SPAB in the tempo- 
rary denial of a proposal to expand the 
plant of a plastics manufacturer. 

“Hundreds of similar applications are 
on hand,” the board said, “and no single 
one can properly be granted until it is 
known how much of a drain in scarce 
materials would be involved in granting 
all of them.” 

The proposed plant would have pro- 
vided plastics capable of replacing 
8,000,000 lbs. of aluminum, 18,000,000 
lbs. of chrome nickel-plated steel, 6,000,- 
000 lbs. of stainless steel and 34,000,000 
lbs. of zinc. 


Status of Ammonia 


There is no cause for concern in the 
ammonia situation so far as this publi- 
cation can determine. Restrictions have 
been imposed on the use of ammonia in 
some industries, but there has been no 
interference with the supply for food 
processing and cold storage plants. 
There are no indications that restric- 
tions are contemplated for food plants. 
Producers of ammonia say there is rea- 
sonable assurance that they will be able 
to meet all refrigeration demand. 


There is one bad situation, however, 
for which ammonia users are mainly re- 
sponsible and which only they can cor- 
rect. Ammonia producers are rather 
seriously handicapped by a shortage of 
cylinders, despite the fact that they own 
enough containers to meet all require- 
ments under normal conditions. One 
reason for this difficulty is that some 
users have purchased ammonia in excess 
of their needs. Another reason is that 
purchasers fail to return empty cylin- 
ders promptly. 


It is very difficult or impossible to ob- 
tain ammonia cylinders. The metals 
from which they are made are needed 
for armament. Even were ammonia 
producers willing to add to their stocks 
of cylinders, they would be unable to 
obtain them. Packers and sausage 
manufacturers can render a real service 
to the meat industry and to all am- 
monia users by maintaining only a nor- 
mal supply of this refrigerant and re- 
turning empty cylinders promptly. 


Chlorine Availability 


Priorities have been placed on chlo- 
rine and its compounds since they are 
needed under the defense program for 
poison gases, disinfectants, etc. Packers 
use chlorine in the form of sodium hy- 
pochlorite for disinfecting walls, floors, 
and equipment, as well as in pure form, 
or as ferric chloride, in sewage treating 
plants for precipitating sludge and re- 
ducing oxygen demand of effluent. 

Inability to obtain sodium hypochlo- 
rite need not inconvenience meat pack- 
ers and sausage manufacturers. Com- 
paratively inexpensive electrolytic 
machines can be obtained to produce 
this disinfecting compound: from com- 
mon salt. The machines are simple and 
no chemical knowledge is required. 


If chlorine compounds required for 
sewage treatment become unavailable, 
packers operating sewage treating 
plants may be up against a difficult 
problem. In some cases another oxidiz- 
ing agent may be substituted for the 
chlorine compound now used. In the 
Kuehner plant at Muncie, Ind., air sup- 
plied by rotary blowers is employed for 
this purpose. Perhaps some of the 
smaller plants could be adapted to air. 

While it is unreasonable to expect 
that chlorine will be denied industries 
operating sewage treating plants, it 
might be well for packers using a chlo- 
rine compound to make early represen- 
tation to the authorities in Washington, 
and to take other steps to insure opera- 
tion of their sewage units. 
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TEST THE PALATABILITY OF NEW ARMY FOODS 


Is it palatable? The Chicago Quartermaster Depot subsistence research laboratory staff 
plays “guinea pig” by having experimental foods for lunch. 
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Packer Can Help in Drive 
Against Livestock Bruising 


By HARRY J. BOYTS 


Regional Manager, National Live Stock Loss Prevention Board 


ORE attention given by packers 
M to the proper handling of live- 

stock will prevent many bruises 
and injuries, which are costing the in- 
dustry heavy losses. Although the na- 
tion-wide program for reducing in- 
juries to market animals sponsored by 
the National Live Stock Loss Preven- 
tion Board is reaching producers, ship- 
pers, truckers, railroad employes and 
public market men, there is an op- 
portunity for many packers to do more 
effective work. 


Recent inspection of holding pens and 
drives at packing plants, examination 
of stock yards equipment and observa- 
tions of driving and sorting of live- 
stock by yard men and packer em- 
ployes in one area revealed many things 
that could be improved. It is easy for 
men to become thoughtless and cause 
moving livestock to be bruised. Equip- 
ment requires constant attention to 
keep it in good condition. 


Typical Livestock Hazards 


Some of the things we found on this 
inspection which needed attention are 
being corrected. In a packer holding 
pen for hogs, next to the shackling pen 
there was an uncovered drain 16 in. 
in diameter and six in. deep, with four 
large bolts protruding from the bot- 
tom. Near a corner of this pen was a 
five-in. pipe about eight in. high, with 
a jagged edge on the top. 

In a packer drive several bad holes 
were found in the floor, and broken 
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boards on the sides, as well as an un- 
covered drain about seven in. wide. 
Several gate hinges had sharp protrud- 
ing ends, and there were heavy staples 
protruding from the side of the drive 
for fastening gates. The hinge projec- 
tions were about the right place to 
injure hogs and the staples would strike 
the ribs or hips of cattle. 

Some canes and stub sorting poles 
were thoughtlessly used by livestock 
handlers in the stock yards. Protruding 
hinges on stock yards gates were found 
in a few places, and space behind pen 
dividing gates was large enough for 
some hogs to get caught. 

There is sometimes a tendency for 
livestock drivers and handlers to rush 
animals, which causes slipping on un- 
even floors and crowding through gates 
and narrow passages. At the unload- 
ing docks for trucks there is always a 
variety of shippers and haulers, and 
there are usually some truckers who 
are very thoughtless in handling mar- 
ket animals. Although many truckers 
have canvas slappers or electric prods, 
some use other instruments and rush 
animals too fast. 

There is an opportunity for much 
educational work at unloading docks. 
One of the most important things is 
to teach men to use patience and take 
a few minutes in unloading. Animals 
are often dizzy from riding and need a 
minute or two to get adjusted before 
walking out of a truck or railroad car. 


Every trucker should be encouraged 


TOTAL BRUISE 
LOSS—$10.13 


These ten bruised hog 
carcasses resulted from 
shipping 11 hogs in a 
truck with a bull with- 
out securing the latter 
or providing a partition 
to protect the hogs, as 
described in the accom- 
panying article. The 
losses, as summarized by 
Mr. Boyts, were as fol- 
lows: Bruises on 18 
hams reduced sales 
value of meat $6.39; 
bruises on 9 shoulders 
reduced value $0.27; 
bruises on nine bellies, 
$3.47, for a total of 
$10.13. Mr. Boyts points 
out many of the steps 
which packers can take 
to help eliminate such 
bruise losses. 
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to use a canvas slapper—packers can 
either give them away or sell them at 
cost. The electric prod may be sug- 
gested for slow and stubborn animals. 
Unloading of upper decks often is the 
cause of bruising; inclines may be too 
steep and animals roll down the in- 
cline. Handlers need to be taught to 
avoid lifting sheep by the wool. 

Some packers and stock yards com- 
panies have found it profitable to have 
a special man at the unloading truck 
docks occasionally to help direct the 
unloading. It is an opportunity to get 
acquainted with truckers and to do 
effective educational work to prevent 
bruising. 

The National Live Stock Loss Pre- 
vention Board is sponsoring many 
phases of educational work in which 
packers can materially assist. Further 
activities by local packers should be en- 
couraged. The 4-H club demonstrations 
on loss prevention have been popular 
and this work can be further expanded 
by new support. The county agents are 
willing to develop new teams, and there 
is always need for assistance to county 
agents to broaden the effectiveness of 
the demonstrations. 


Educating by Example 

Many pamphlets, inserts, and posters 
have been prepared for distribution and 
use. These have helped to publicize the 
program of loss prevention. Producers 
and county agents often visit packing 
plants, but it is highly important to set 
aside special days when bruised car- 
casses are shown and emphasis is placed 
on the importance of better handling. 

“Truckers’ days” at packing plants 
are very important. At such times 
truckers can be shown bruised car- 
casses resulting from mixed shipments 
without adequate partitions and rough 
handling of livestock. The better truck- 
ers, interested in improving their busi- 
ness, can help educate the others and 
through better service reduce losses. 

A recent test lot of a shipment of 11 
hogs and an Angus bull loose in the 
truck resulted in ten badly bruised 
hogs. There was a $10.13 loss from 
bruises, which could have been saved 
by securing the bull in one end of the 
truck and using a strong partition to 
keep him apart from the hogs. 


Require Reports on Lard 
Holdings of 250,000 Lbs. 


Under new regulations issued by the 
Commodity Exchange Administration, 
all holdings of lard futures involving 
250,000 Ibs. or more in one delivery 
month must be reported daily to the 
CEA. An earlier requirement called for 
reports on holdings of 750,000 Ibs. or 
more. 

The new CEA rules also require daily 
reports on holdings of 300,000 Ibs. or 
more in cottonseed oil futures in one 
delivery month on one market. It was 
formerly necessary for traders to re- 
port their holdings only when they 
amounted to 900,000 Ibs. or more. 
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PROCESSING Factors ALSO 


ArFFecTt MEAT TENDERNESS 


By C. ROBERT MOULTON 
Consulting Editor, The National Provisioner 


IV. 


N THE third article in this series 
l it was stated that evidence at hand 

does not show that the usual curing 
salts, or the impurities ordinarily pres- 
ent in salt or water, affect the tender- 
ness of cured meats. 

PUMPING PROCEDURES.—Pump- 
ing practice varies and has always 
varied, but the modern tendency is to 
use a pumping procedure which dis- 
tributes the pickle more uniformly in 
order to speed up curing. The older 
practice of pumping a certain number 
of strokes, and taking a given number 
of stitches, placed the pump pickle in 
only a few places. The volume of pickle 
put into the meat was not large, al- 
though it was often great enough to 
require stretching and even partial rup- 
ture of the connective tissues at the 
point of pumping. 

Spray or arterial pumping usually 
delivers a greater volume of pickle. The 
former procedure delivers the pickle at 
many points and tends to relieve local 
pressure caused by delivery at one or 
a few points. Arterial pumping, by 
sending the larger volume of pickle 
through the arterial system of the ham, 
gives more uniform distribution. 

The parts of the circulatory system, 
such as the arteries and veins, vary in 
total capacity somewhat in the order 
of the size of the tissue to be fed. Con- 
sequently, by pumping through the 
arteries one would expect to get a dis- 
tribution roughly proportional to the 
size of the muscles to be cured. This 
should mean more uniform distribution 
and less local strain than in spray 
pumping. 

This line of reasoning does not seem 
to offer a good explanation of the in- 
creased tenderness of the modern ten- 
dered ham. The mechanical action of 
the larger volume of pickle on the 
tissue of the ham in spray and artery 
pumping has been offered as a partial 
explanation of the “tender” results ob- 
tained. It would appear that this point 
needs substantiation by some data. 

SMOKING PROCEDURES. — The 
title of smoking procedures might in- 
clude all the processes taking place in 
the smokehouse when tender or regular 
hams are made. However, it will help 
clarify the discussion if smoking pro- 
cedure is separated from cooking prac- 
tice. In the smoking process proper, the 
density of smoke, the temperature of 
the air, smoke and other gases passing 
over the meat, and the rate of, move- 
ment of these gases, are controlled so 
as to impart the desired color and 
flavor. The development of a desirable 
surface color is probably the more im- 
portant of the two aims. 
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The writer sees nothing in the smok- 
ing process which should affect the ten- 
derness of the meat. Of course, high 
concentrations of smoke constituents 
may harden animal tissues somewhat, 
but this is not the case in smoking 
meats. Excessive drying during smoking 
may leave a harder, drier ham, but, in 
general, one should not expect the smok- 
ing process to affect the tenderness of 
the meat. 

COOKING PROCEDURES. — The 
case may be quite different with cook- 
ing processes which take place in 
the smokehouse or in separate tanks, 
vats or retorts. Three factors may be 
more or less separately controlled in 


PERCENTAGE OF SHRINK 


If cooking is done in a covered roaster 
more moisture will be found in the 
drippings or gravy. Meat will shrink 
even if immersed in hot water, although 
the total shrink may be reduced some- 
what since the surface does not dry out. 

Shrinkage of muscle tissue does not 
increase uniformly with increasing 
temperature. An S-shaped curve is 
obtained if one plots shrink against 
temperature of the meat. At lower 
cooking temperatures (130 to 140 degs. 
F.) the shrink is small and increases 
slowly with rising temperature. When 
the temperature is around 160 to 180 
degs. F. the curve breaks sharply up- 
ward and the increase in shrink is 
rapid. At still higher temperatures the 
curve again flattens. Such a curve for 
canned spiced ham is shown on this 
page. The curing salts in this meat 
affect the amount of the shrink and the 
rate is not quite the same as that of 
fresh meat. 

Aside from its relationship to sur- 
face drying, and upon the total amount 
of water lost by the meat, the moisture 
in the cooking environment is not the 
most important factor affecting loss. 





160 170 180 
COOKING TEMPERATURES - DEGREES F. 


SHRINK—TEMPERATURE CURVE FOR CANNED SPICED HAM 


cooking. These are moisture conditions, 
temperature of the cooking environ- 
ment, and length of the cooking period. 


The moisture conditions can be varied 
by using hot gases for cooking, as in 
roasting, broiling and in certain smoke- 
house processes; by using steam or 
vapor cooking; by injecting steam into 
the smokehouse, and finally by cooking 
in water. With meat containing around 
60 to 65 per cent water, control of mois- 
ture in the cooking environment is only 
partially effective, since tissues remote 
from the surface of the meat have a 
fairly uniform environment so far as 
moisture is concerned. 

Heat coagulates muscle tissue and 
thus forces out much of the moisture 
it contains. The amount of “shrink” 
is more a matter of the temperature 
reached by the muscle tissue than of 
the method of cooking. In a dry en- 
vironment (baking) the water squeezed 
out will be largely lost by evaporation. 


1941 


190 200 210 220 230 


It does have an effect upon the tender- 
ness of meat. It is doubtful whether a 
fine steak would be more tender boiled 
than broiled, the temperature reached 
at the center of the meat being the 
same, but it is well known that simmer- 
ing is a good way of increasing the 
tenderness of less tender cuts. With 
these cuts slow cooking is probably as 
important as moist cooking and the 
mass of water around the meat insures 
a uniform temperature at all points. 
However, moisture seems to be needed 
for changing collagen to gelatin, a 
change which accompanies the tender- 
ing of meats containing much connec- 
tive tissue. 


COOKING TEMPERATURE. — The 
effects of varying temperatures upon 
cooking losses have been discussed. 
Temperature cannot be entirely di- 
vorced from time of cooking, especially 
the temperature in the cooking environ- 
ment. Higher temperature in the en- 
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vironment means that cooking is ac- 
complished in a shorter time, while in 
a lower temperature a longer period 
is necessary for the meat to reach the 
same internal temperature. 


Shrink may be more a factor of the 
actual temperature reached by the 
muscle tissue than a matter of time, 
but this is not the case with tenderness. 
It has been pretty well proved that 
slower cooking with any temperature in 
the environment gives more tender meat 
than more rapid cooking. This phase 
of the subject was discussed in THE 
NATIONAL PROVISIONER of 

COOKING PERIOD.—As just stated, 
it is difficult to discuss length of the 
cooking period without considering the 
temperature of the environment. How- 
ever, the distinction can be made and 
specific differences noted. Some data 
from the work reported by Miss Cover 
of the Texas Agricultural Experiment 
Station will illustrate the point. She 
cooked arm-bone roasts at 437 degs. F. 
and 257 degs. F. The roasts cooked at 
437 degs. took 6.2 hours less time to 
become well-done than those cooked at 
257 degs. Part of those cooked at the 
latter temperature were pierced with 
metal skewers which greatly reduced 
the time required to bring them to the 
same degree of doneness—all well-done. 
The roasts at 257 degs. took 6.2 hours 
more time to cook and 96 per cent of 
the eating tests showed them to be 
more tender than those cooked at 437 
degs. The roasts cooked at 257 degs. 


without skewers took 4.0 hours more 
time than those cooked at 257 degs. 
with skewers and 79 per cent of the 
eating tests showed them to be more 
tender than the roasts cooked at 257 
degs. with skewers. Similar results 
were obtained for other types of roasts. 
Slow cooking evidently increases ten- 
derness. 


ACID OR ALKALI.—The presence of 
acid or alkali affects animal proteins. 
Either will combine with protein classed 
as albumins to form what has been 
called “acid-albuminate,” or “alkali- 
albuminate.” Larger amounts of these 
agents will cause the breakdown or 
“hydrolysis” of the protein. Acid is 
the more effective of the two. Inci- 
dentally it is better in other ways, e.g., 
in restricting bacterial growth and in 
preventing destruction of vitamins. 

When acid is added to meat it speeds 
up the hydrolysis of collagen to gelatin 
and aids in tendering the meat. Vine- 
gar is the usual type of acid-contain- 
ing material used in connection with 
meats. It contains acetic acid and is a 
flavorful and entirely healthful condi- 
ment. It is employed in vinegar-pickled 
goods, sauerbraten, and other meat 
dishes. 


METHOD OF CARVING.—A final 
factor affecting the tenderness of meat 
is the method of carving. This opera- 
tion should be performed in such a 
manner that the carving knife cuts 
across the fibers in roasts or boiled 
meat. The table knife of the person 
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eating properly carved meat, as well as 
his teeth, can easily separate the short 
pieces of muscle fiber and the impres- 
sion of tenderness results. Steaks are 
prepared by the butcher in this manner 
and the carver cuts the steak mostly 
between fibers and across connective 
and fatty tissues. Some muscles in g 
sirloin steak run at an angle to the 
main muscles; this partly accounts for 
the fact that such muscle is less tender, 


REPORT NEW CHLORINE 
SOURCE 


A threatened shortage of chlorine, 
basic element of chlorinated hydrocar- 
bon refrigerants and vitally important 
in numerous other industrial applica- 
tions, can be averted through a new 
process of manufacturing chlorine and 
salt cake from salt and sulfur, accord- 
ing to a report delivered before the re- 
cent Atlantic City meeting of the Amer- 
ican Chemical Society. The method was 
proposed by Prof. Arthur W. Hixon and 
Dr. Alvan H. Tenny of Columbia Uni- 
versity. ; 

Requiring no electric power or any 
other fuel, the method will free millions 
of kilowatts of electricity now needed 
in production of chlorine for use in the 
aluminum and other defense industries, 
the scientists declared, and will make it 
possible to produce chlorine at the place 
where it is to be used. 

In the newly developed process, sul- 
fur is burned in air, producing dry sul- 
fur dioxide gas. “When this gas is 
thoroughly infiltrated through salt,” the 
report stated, “a material is derived 
which, when heated, produces salt cake 
and chlorine simultaneously. The heat 
created by the burning sulfur or by the 
reaction of sulfur trioxide gas on salt 
is greater than the amount needed to 
produce the salt cake and chlorine.” 


Seriousness of the current chlorine 
situation is indicated by the fact that 
the OPM issued an order August 22 
placing chlorinated hydrocarbon refrig- 
erants under strict priority control. In 
addition to its application in the air 
conditioning and refrigeration field, 
chlorine is widely used in the pre-treat- 
ment of sewage in packer and other 
sewage disposal systems. 


FOOD COSTS UP IN AUGUST 


The cost of living of wage earners’ 
families in the United States rose 0.6 
per cent from July to August, accord- 
ing to the monthly survey conducted by 
the division of industrial economics of 
the Conference Board. 

Since August, 1940, the cost of living 
has risen 4.7 per cent. It is now 24.7 
per cent above the April, 1933 depres- 
sion low point and 11.6 per cent below 
the August, 1929 level. Food costs in 
August were 1.3 per cent higher than in 
July, 12.8 per cent above those of Au- 
gust, 1940 and 42.9 per cent more than 
during March, 1933. They were, how- 
ever, 20.9 per cent under August, 1929. 
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MAKE BIGGER 
LARD PROFITS 


atte 
VOTATOR! 


Can you sell top-quality lard at the same 
price as ordinary lard and still make the 
same profit or more? Absolutely! Ex- 
perience proves these facts. 

That's why the Votator is the answer to 
bigger lard profits—it will vastly improve 
the quality and sales appeal of your lard 
—and at the same time reduce refrigera- 
tion and operating costs! 

Only Votator gives you the protection of 
a closed system, a uniform product at all 
times, mechanical control that is practi- 
cally automatic, lard that looks better, 
sells better, cooks better. Write TODAY 


for full information. 


THE GIRDLER CORPORATION 


INCORPORATED 


LOUISVILLE, KY., U.S.A. 


Available in two standard sizes. 
Senior model capacity from 9,000 to 
11,000 ibs. of lard per hour. Junior 
model capacity from 3,000 to 4,000 
ibs. per hour. 
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PACKERS WATCH EQUIPMENT DETAILS 


The rising costs of operating meat packing and sausage manufacturing 
plants, and the prospects of further cost increases, are influencing members 
of the meat industry to give more thought to the installation of speedy, 
sturdy modern equipment and more efficient plant layouts and methods, 

This interest is reflected in the letters from packers which follow the 
publication of descriptions and illustrations of new plants in THE NATIONAL 
PROVISIONER. Inquiries in most instances ask for further details of the 
equipment and the manner in which it is worked into the specific plan of 
operation. 

A number of packers have referred to the accompanying illustration of 
the cattle slaughtering and dressing room in the plant of the Somerville 
Packing Co., Somerville, Mass. They seem to have been particularly im- 
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pressed with the compact arrangement of this room, the simplicity of the 
layout and the good natural lighting. Most of them asked for additional 
information on the equipment installed there. 

The half-hoist which is conspicuous in the top foreground is manufactured 
by Robbins & Meyers, Inc., Springfield, O. Two of this type are installed in 
the room. They are equipped with outboard sheaves and are available in 
1,200-lb. and 2,000-lb. capacities and with pendant rope or push button con- 
trols. Another electric hoist manufactured by this company, of 500 lbs. 
capacity with pendant rope controls, is installed to handle viscera onto the 
paunch table. 


The rails were installed by the Boston Tramrail Co., Boston, Mass. The 


== => slaughtering equipment was supplied by the Cincinnati Butchers’ Supply Co., 
— STYLE KNIVES — Cincinnati, O. A sketch of this room, showing the location of rails and 
—_— B. & K. KNIVES — equipment, accompanied the description of the plant in THE NATIONAL 
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Canada Can Fill 1941 and 
1942 Bacon Commitments 


MONTREAL. — Canadian Bacon 
Board officials profess no apprehension 
over Canada being able to meet its 
commitments in supplying bacon and 
hams to Britain and the Dominion 
Bureau of Statistics reports that hog 
production is being maintained “at 
approximately the same record level as 
was achieved in 1940.” 

The 1940-41 bacon contract with the 
British Ministry of Food calls for ship- 
ment of 425,000,000 lbs. of pork prod- 
ucts by October 31, and it is believed 
that this amount will be available by 
September 15. 


“We'll make the grade all right,” 


said a Bacon Board official, adding that 
the 1941-42 contract for 600,000,000 Ibs. 
also would be filled. 


“The 1941 spring pig crop is esti- 
mated at 99.5 per cent of last year’s 
crop and the total number of hogs on 
farms on June 1, 1941, is estimated at 
101.1 per cent of the 1940 total,” said 
the bureau. “In actual numbers there 
were 5,994,000 hogs on farms on June 
1 compared with 5,882,000 a year 
earlier.” 


Statistics indicate, the Bureau added, 
that sustained heavy marketings of 
hogs are likely to continue during the 
remainder of the year.and somewhat 
heavier marketings can be expected 
during the early months of 1942 as 
compared with 1941. 
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a Book Reviews 


ACTIVE CARBON THE MODERN 
PURIFIER.—Published by Industrial 
Chemical Sales Division, West Virginia 
Pulp and Paper Co., 230 Park ave., New 
York City, 1941. Written by John W. 
Hassler; vii-159 pages. Free to scien- 
tific, technical and educational organi- 
zations. 

This fourth edition of “The Modern 
Purifier” is a revised and enlarged edi- 
tion of a very useful book on the history 
and uses of active (activated) carbon. 
Twelve chapters deal with applications 
to various products. There are sections 
reviewing certain basic principles, meth- 
ods of evaluation, and a bibliography of 
the literature. A final division deals 
with commercial applications of Nuchar. 
The chapters on oils, fats and waxes 
and the production of palatable water 
should be of special interest to the meat 
packer and renderer. Nuchar is a de- 
eolorizer for fats and removes undesir- 
able flavors such as phenolic, found in 
some waters. 

The separation of the commercial 
uses of Nuchar from the more scientific 
sections seems an especially desirable 
feature. The reviewer would prefer to 
see a modification of the sentence deal- 
ing with the “objectionable” flavor of 
lard as ordinarily produced when used 
in some cooking operations. Well-pre- 
pared lard has a flavor which is desired 
by many consumers. A statement to the 
effect that the characteristic odor may 
be objectionable to many consumers 
would be preferable. 


It is generally agreed that carbon is 
better for the removal of the red color 
in fats, while fullers earth is superior 
for removal of the yellow color. Blue 
lards require the use of fullers earth if 
that color is to be affected. It would 
help the lard producer if such differ- 
ences were recognized. 

The book is recommended to all pro- 
ducers of lards, shortenings, and other 
products from oils and fats. 
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POINT-OF-SALE INNOVATIONS 


An innovation in store display ma- 
terial, which makes for increased use- 
fulness and effectiveness, is incorpor- 
ated in some of the latest point-of-sale 
developments employed by Armour and 
Company. 

The company’s Star ham displays 
used for the Easter trade, in which the 
famous Armour chef was supplemented 
by Easter bunnies and reproductions of 
the hams in special holiday wraps, were 
designed to do double duty, retaining 
their display value after Easter and 
making it unnecessary to replace them. 

This was accomplished by printing 
the bunnies and Easter ham wraps on 
overlay sheets which were easily re- 
moved following Easter, leaving the 
popular hams in their customary wrap- 
pers. Thus the economy of one display 
was combined with the utility of two. 
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The Electric Auto-Lite Company, Chrysler Bldg., New 
York, N. Y. 


& REFRIGERATION, 
STEAM & POWER 


INDUSTRIAL THERMOMETERS 






| 
| 
| 
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URVEYING the national food sit- 
uation, the U. S. Bureau of Agri- 
cultural Economics reports that 
food supplies available for consumption 
in the United States in 1941 are larger 
than they were in 1940. In the middle 
of the year, says the bureau, stocks of 
most foodstuffs were larger than a year 
earlier and crop conditions now promise 
good crops of many products and large 
stocks to be carried over into 1942. 
The increased purchasing power of 
consumers in 1941 as compared with 
1940 has resulted in higher prices for 
many products. Greater purchasing 
power in 1941 and 1942 
will result in an increase 
in consumption of some _ peacent 





Survey Reveals 1941 Food 
Supplies Are Above 1940 


and lard for 1941 and earlier years are 
shown below. 
Meat supply of the United States: 


1925-29 1939 1940 1941* 
Avg. mil- Million Million Million 
Ibs. Ibs. Ibs. 


lion Ibs. 
Beef & veal...... 7,417 8,162 8,315 8,782 
TUE ccccccccccoes 8,498 8,633 9,739 9,281 
Lamb & mutton... 646 875 878 890 
Lard eee 1,943 2,172 2,200 


U. S. meat stocks on December 31: 


1925-29 1939 1940 1941* 
Avg. mil- Million Million — 
Ss. 


lion Ibs. Ibs. Ibs. 
Beef & veal....... 93 77 107 100 
POUR sccecsvoseces 552 469 656 500 
Lamb & mutton... 4 5 5 5 
SD ccccccouceeee 63 162 287 212 


Total consumption of meat products 


RETAIL PRICES OF FOODS, BY GROUPS, UNITED STATES, 1929-41 


INDEX NUMBERS (1925-29*100) 





foodstuffs. Government 
purchases under the food- ~ 
for-defense program are 





also contributing to the 110 
increase in demand for 
foods. 


Supplies of meats in 





1941 are again exception- 
ally large. Total meat 
production has increased 
steadily since 1935, and 90 
the 1940 supply was the 
largest on record. Market- 
ings of cattle, calves and 




















lambs for slaughter will 80 
be larger in 1941 than in 
1940, and an increase in 


beef production will about z 








offset a decrease in pork 
output. 


The situation in other 


foods is summarized in the 0 Fruits and _\__ 


following paragraphs: 
Production of eggs in r 
the United States during 














, a H 























1941 will be at least 3 per so yp 
cent larger than in 1940, 

when production was the highest on 
record, except for 1930. Production of 
chickens will be much above 1940 and 
the 1941 turkey crop will be as large 
as last year’s. 


Production of butter, cheese and evap- 
orated milk in 1941 will probably be 
the largest on record. 


Because of reduced imports, supplies 
of edible fats and oils for 1941 are ex- 
pected to be slightly smaller than in 
1940. Domestic production will be 
slightly above last year, in spite of a 
decline in lard output. 


The supply of wheat in the United 
States for the 1941-42 season is ex- 
pected to be the largest in history. 


Fruit production in 1941 will prob- 
ably be larger than last year and may 
be close to the 1937 record, while output 
of truck crops is expected to be about 
the same as in 1940. 

Some of the statistics on supply, ex- 
ports, stocks and consumption of meats 
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vegetables 
‘Th 1 
L* \ j “a 
\ “ms 
l 1 ht. TF 
1931 1933 1935 1937 1939 1941 


in the United States in recent years. 


1925-29 1939 1940 1941* 
Avg. mil- Million Million Million 


lion Ibs. Ibs. Ibs. Ibs. 
Beef & veal...... 7,348 8,110 8,260 8,717 
TOE cocccccosecss 8,069 8,441 9,577 8,931 
Lamb & mutton... 644 872 875 888 
BOGE cccescvececee 1,513 1,632 1,940 1,875 


Per capita consumption of meats and 
lard in the United States: 


1925-29 1939 1940 1941 
Ibs. Ibs. Ibs. Ibs. 


Beef & veal....... 61.8 62.0 62.6 65.5 

TE 6ectwones esis 67.8 64.5 72.6 67.2 

Lamb & mutton... 5.4 6.7 6.6 6.7 

BD caddccocetess 12.7 12.5 14.7 14.1 
*Estimated. 


LOWER CORN CROP ESTIMATE 


The 1941 corn crop was estimated by 
the U. S. Department of Agriculture, 
as of September 1, at 2,523,964,000 bu. 
compared with 2,587,574,000 bu. on 
August 1. Corn production in 1940 
totaled 2,449,200,000 bu. Average yield 
per acre was estimated on September 1 
at 29.4 bu. compared with 30.1 bu. on 
August 1, and a 1940 average of 28.3 bu. 


Locker Plants Bring 
Rural Slaughter Gain 


EFRIGERATED locker plants 

have increased rapidly in numbers, 
particularly in the Central West, and, 
according to the best information avail- 
able, more than 3,000 of these plants 
are now in operation throughout the 
United States. 

The main function of the refrigerated 
locker plant is to freeze meat, fruit 
and vegetables and to store them in 
lockers rented to individual customers. 
Some of these plants will slaughter 
livestock for customers, and practically 
all of them do some processing, includ- 
ing lard rendering, sausage making 
and the curing and smoking of ham 
and bacon. In many instances, freez- 
ing and storing operations alone have 
not been profitable, and there has been 
a noticeable tendency for locker oper- 
ators to expand their processing oper- 
ations and to engage in sideline ac- 
tivities, such as summer fur storage. 
Some slaughter livestock, process meat 
and sell to retailers, and have thus be- 
come small meat packing plants. 


Change to Meat Plants? 


There has been considerable specula- 
tion among packers on the extent to 
which locker plants may develop into 
meat packing plants, and the aggregate 
effect of their operations on the meat 
packing industry. It is difficult to ob- 
tain specific information indicating 
trends among locker plants, but it is 
clear that animals which are slaugh- 
tered for locker storage do not come 
onto central markets, and that live- 
stock markets and prices must be 
affected by this fact. Meat from locally- 
slaughtered animals does not pass 
through the packing plant and is not 
distributed to consumers through retail 
stores. The locker plant, therefore, pro- 
vides some competition for the small 
local packer in both the livestock and 
meat markets. 

The locker plant has definitely en- 
couraged more rural butchering. Re- 
turns from more than 6,000,000 farms 
indicate an annual farm slaughter of 
nearly 15,000,000 cattle, hogs and sheep, 
according to the 1940 census report. 
This is a 25 per cent increase from 
the less than 12,000,000 head home 
slaughtered in 1930. Approximately 
two-thirds of all of the farms reported 
home slaughtering. Ninety-seven per 
cent of the farm-slaughtered animals 
were hogs and pigs. 

The 1940 and 1930 farm butchering 
figures compare as follows, according 
to the Bureau of the Census: 


Hogs and Pigs 


Head 
BI aici aso: inca aS ari dbo eee ee eee 13,084,763 
SED Svcs ¢sec ae cccudeauboeceeeeesvatenss 10,738,502 
Cattle and Calves 
SD gions: dbaccaneanenbeny Oeeererenre 1,213,565 
eer Ter ee te 799,991 
Sheep and Lambs 
UD hoccxcsccssciensquseheke neues renee 453,145 
BD eviecideuvdcuededeceetivgeraeneemene 328,231 
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Which is the better package? 


11ES above the earth a stratosphere 
pee ran into a strange pack- 
aging problem. He was making his first 
balloon flight, safely encased in a black 
gondola. Outside, in the cold silence, the 
temperature was 75 degrees below zero. 
But inside it was hot—100 degrees above! 
What caused the terrific heat? The sci- 
He made his second 


But 


he suffered in below-freezing temperature. 


entist had an idea. 


flight in a white gondola. this time 


Why did he perspire in one gondola and 


shiver in the other? A physics book will 
tell you that a black surface absorbs the 
most heat, a white surface the least. 
Which was the better package? Neither 
Because neither was the right package. 
Here’s one case, it seems, where business- 
men have the advantage over explorers. 


For when a manufacturer wants to find 


the right package, he has the help of 


modern packaging research. 
Continental offers three packaging serv- 


ices—research, development, and design. 


Our packaging experts have had many 
years of experience in producing and im- 
proving packages, creating convenient, 
colorful, eye-appealing containers. More- 
over, they are experts in developing prac- 
tical packages that are more economical, 
easier to fill, pack, ship, sell, and use. 

What kind of pz 


up in_your busine 


aging problems come 
Do they call for trained 
research? Whatever they are, call for a 
Continental representative. He’ll be glad 


to place our services at your disposal. 


CONTINENTAL CAN COMPANY 


New York 


Chicago 


San Francisco Montreal 


Toronto 


Havana 





PURE 


iA 
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MEmMo 


' 
Two views of U. S. Heavy Duty Bacon 1 
Slicer at work for the H.C. Bohack 
Co., Brooklyn, N. Y. 


® Twenty seconds from slab to package 


—is it any wonder that this unit is the 
talk of the entire industry? U.S. Heavy 
Duty Bacon Slicers are earning increased 
profits for wide-awake packers from 
coast to coast. 





He’ll Tell You 
that the 


Ss 
BACON SLICING & 
PACKAGING SYSTEM 


% Saves Time 


% Produces Packaged Bacon with 
Real Eye and Taste Appeal 


% Increases Profits 


Let us show you how a U. S. 
can cut costs and save you 
money on your Sliced Bacon 
and Dried Beef. 


U.S. SLICING MACHINE CO. 


WORLD’S BEST SLICERS SINCE 1898 





LA PORTE, IND. 








rE TERinEINE Te wermraie 


mp and down the MEAY TRAIL 





Death Takes Two Ohio- 
Kentucky Packing Leaders 


Two prominent meat packing execu- 
tives of the Ohio-Kentucky area passed 
away within a brief period this month. 

At Piqua, O., Walter J. Decker, gen- 
eral manager of the Val Decker Pack- 
ing Co. of that city, succumbed on Sep- 
tember 6, according to a report from 
the company. Funeral services were 
held on September 9. One of the 
founders of the company, along with his 
father and three brothers, Mr. Decker 
had been an executive of the firm since 
1913. He served as secretary and plant 
superintendent until 1934. At that time 
he became vice president and general 
manager, when the firm was reorgan- 
ized after completion of the new plant. 

In addition to his duties as gen- 
eral manager, he was in charge of all 
killing and processing departments. IIl- 
ness forced him to retire from active 
service in February, 1940, but he had 
kept in constant touch with the firm’s 
activities from his home. He was 57 
years old. 

A few days earlier, on September 1, 
came the death of Joseph N. Rice, 
prominent northern Kentucky packer. 
He headed the Joseph N. Rice Packing 
Co. of Covington, located just across the 
state line, not far from Piqua. Mr. Rice, 
50 years old, was widely known as an 
expert cattle buyer. Death followed a 
long illness. Burial was in St. Mary 
cemetery, Ft. Mitchell, Ky. 





Construction Notes... 











Armour and Company has obtained 
permits for construction of a $121,000 
storage and shipping building at 101 
Harris ave., Providence, R. I., and a 
$50,000 garage to be built on the same 
site. It will accommodate 16 trucks. 
Designed by Jenks & Ballou, Providence 
engineers, the storage structure will be 
of brick construction, one story high, 
measuring 102 by 159 ft. The garage, of 
similarconstruction, will be 60 ft.square. 

Extensive alterations and improve- 
ments are being made at the Seattle, 
Wash., plant of Frye & Co., 1260 Sixth 
ave., S. The work is being carried out 
under the direction of the Frye Invest- 
ment Company. 


San Antonio Meat Week 


San Antonio, Tex., has been added to 
the growing list of cities and states 
which in recent months have honored 
the livestock and meat industry with 
special “meat weeks.” Mayor C. K. 
Quin of the Lone Star state metropolis 
set aside the period from August 29 to 
September 5 for its observance. 

In his proclamation, Mayor Quin 
pointed out that meat packing had al- 
ways represented “a stable and valu- 
able” section of San Antonio’s indus- 
tries, and that San Antonio’s meat trade 
had consistently provided the city and 
Bexar county “with fine, high quality 
meat, an essential food to our people.” 





PACKER BOOTH POPULAR AT FOOD SHOW 


Inviting booth sponsored by five Cincinnati meat packing concerns at recent Cincinnati 

zoo food show attracted many visitors and much favorable comment. Ninety-six cakes 

prepared with lard were given away daily at the booth. Participating packers included 

Ideal Packing Co., the E. Kahn’s Sons Co., Lohrey Packing Co., H. H. Meyer Packing 
Co., and J. & F. Schroth Packing Co. 
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Allender to Succeed Schaub 
in Morrell Canning Division 


Benjamin F. Allender will succeed 
Otto Schaub as superintendent of the 
canning department of John Morrell & 
Co. when the latter 
retires on Decem- 
ber 31, T. Henry 
Foster, president of 
the company has 
announced. 

Mr. Schaub 
joined the Mor- 
rell organization 
in June, 1890, and 
has a_ continuous 
service record since 
1899. He has di- 
rected all activities 
of the canning de- 
partment since No- 
vember, 1904. Mr. 
Allender, sausage 
department foreman for the past eight 
years, was named assistant foreman of 
the canning department in May, 1919, 
remaining in that position for about 
eight years. 

The Morrell canning department now 
employs nearly 400 persons. It pack- 
ages more than 150 Morrell products, 
using an estimated 60 million cans and 
750,000 glass jars annually. Started in 
1900 in a small room, the department 
now encompasses approximately 92,000 
sq. ft. of floor space. 

Messrs. Schaub and Allender will 
work together until the former leaves 
for a vacation October 4. At that time, 
Mr. Allender will assume full charge of 
the canning department. Upon return- 
ing, Mr. Schaub will act in an advisory 
capacity until his retirement. 





B. F. ALLENDER 


Rep. E. T. Taylor Dies; 
Author of Grazing Act 


Edward T. Taylor, father of the pub- 
lic domain grazing act and veteran of 
32 years in Congress, died of a heart 
attack at St. Joseph’s hospital, Denver, 
on September 3, at the age of 83. He 
and Mrs. Taylor were en route to their 
home in Glenwood Springs, Col., when 
he was stricken. 

First elected to the House of Repre- 
sentatives in 1909, Rep. Taylor became 
the oldest member in years of service, 
establishing a record of having had 
more state and federal statutes and con- 
stitutional amendments written by him 
enacted into law than any other states- 
man. He was head of the House ap- 
propriations committee when he died. 

The Taylor grazing act, which set up 
the administration of grazing on the 
public domain, was regarded as his chief 
legislative achievement. 


Page 21 








Personalities and Events 


Of the Week 


John Morrell & Co. played host to 
more than 1,500 4-H club members at a 
huge barbecue at Huron, S. D., on Sep- 
tember 3. Morrell chefs spent more than 
24 hours cooking the corn-fed prime 
beef in a pit on the state fairgrounds. 
Gov. H. J. Bushfield and a number of 
Morrell executives, including J. M. Fos- 
ter and G. F. Roberts, were present. 

The St. Louis firm of A. H. Haeseler 
Building & Contracting Co. is erecting 
a complete meat packing plant in Ciu- 
dad Trujillo, Dominican Republic, West 
Indies. Jake Lissner of St. Louis has 
been employed as engineer by the com- 
pany. He has been affiliated with the 
meat industry for a number of years. 

Maurice Heilbrunn, well known whole- 
sale meat distributor of Hudson county, 
N. J., and a life-long resident of Jersey 
City, passed away on September 1 at 
the age of 61. He retired three years 
ago as head of the H. Heilbrunn Co., 
established by his father 50 years ago. 
Interment was in Mt. Moriah cemetery, 
Fairview. 

Plant of the Northwest Packing & 
Provision Co., St. Paul Park, Minn., was 
destroyed by fire early September 1. 
The entire building was gutted and 
much equipment lost in the blaze. 
Origin of the fire was not immediately 
determined. 

Richard Fried, partner, Fried & 
Reineman Packing Co., Pittsburgh, will 
return next week from vacationing at a 
cottage on Lake Erie between Erie, Pa., 
and Buffalo, N. Y. Mr. Fried will make 
a number of interesting sightseeing 
trips in the area. 

Heimin S. Jacobson, partner, Home- 
stead Provision & Packing Co., Home- 
stead, Pa., is enjoying a month’s rest at 
Mt. Clemens, Mich., near Detroit. 


George A. Blair, general traffic man- 
ager, Wilson & Co., Chicago, was a 
visitor in New York last week. 

The Kingan’s Athletic club, coached 
by Ray Sears, took the senior division 
championship in the recent annual Flan- 
ner House track and field meet at In- 
dianapolis. The large Indianapolis meat 
packing company is usually well repre- 
sented in city and state sporting events. 

Boston Meat Co. 








is the firm name 








under which Jimmie Gee, Frank Chu 
and Chester Gee have obtained a cer- 
tificate to conduct business at 2100 N. 
Broadway, Los Angeles. 

J. J. Kelley, 69, retired Boston district 
manager for the Cudahy Packing Co. 
and one of the most popular figures in 
New England meat trade circles, died 
at his home in Boston on September 3. 
Mr. Kelley, an “old timer” in the trade, 
was affiliated with Cudahy in the Boston 
area for many years before retiring five 
years ago. Burial was in Boston on 
September 6. 

John K. Wenzel, John Wenzel Co., 
Wheeling, W. Va., was a heavy livestock 
buyer at the recent Ohio state fair, 
Columbus. Mr. Wenzel purchased 22 
prize beef cattle at the fair. 

L. C. Brite, 81, wealthy Texas cattle- 
man and philanthropist, died on Septem- 
ber 4 at El Paso. He owned 174 sections 
of land, making him one of the coun- 
try’s largest landowners. 

Armour and Company plans to pro- 
mote a Star bacon week through nation- 
al magazine advertising. The period 
will extend from September 22 to Octo- 
ber 4. 

Dr. J. W. Schroer, new meat inspector 
of Albuquerque, N. M., arrived in the 
city a few days ago to begin a survey of 
packing plants affected by the city’s new 
meat inspection ordinance. About 25 to 
35 plants in the area will be affected. 

Acme Packing Co., Seattle, is sport- 
ing an attractive fleet of new delivery 
trucks. Side panels of the trucks carry 
an illustration of a smiling masculine 
face and the expression, “Man, what 
flavor!” 


Milwaukee Sausage Co., Seattle, has 
uncovered a number of new merchan- 
dising approaches by sponsoring a new 
form of game in which consumers pre- 





HORMEL 





NX New $125,000 branch 





NEW HORMEL 
BRANCH UNIT 


house completed recent- 
ly at Birmingham, Ala., 
by Geo. A. Hormel & 
Co. incorporates brick, 
concrete and tile con- 
struction. The stream- 
lined, one-level building 
is described as being as 
“modern as ingenuity 
can make it.” 
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EASTERN PACKER’S FLEET 


Lined up before New York Central depot 

at Buffalo, N. Y., these new refrigerated 

trucks and salesmen’s cars of Danahy Pack. 

ing Co. would delight the eye of any 

packer. They are royal blue and yellow, 

with rear deck of trucks carrying “Vitamin 
B” notation. 


pare suggested advertisements for the 
company’s products. Prizes are awarded 
for the best ads. 

Edward L. Hicks, jr., partner in the 
Chicago stock and commodity brokerage 
firm of Hicks & Price, died on Septem- 
ber 10 in Evanston hospital, Evanston, 
Ill., shortly after being taken ill at his 
home in Winnetka. Born in Chicago 45 
years ago, Mr. Hicks had been associ- 
ated with the brokerage business for 22 
years. He was a nephew-of the late 
A. E. Cross, well known Chicago provi- 
sion broker of former years. 


Hide & Leather Association of Chi- 
cago will hold its annual fall golf outing 
at Calumet country club on September 
24. Tickets, at $4.50 each, will include 
dinner and greens fee, with prizes 
awarded for the afternoon scores. Fred 
J. Fabish, hide sales department, Swift 
& Company, is chairman of the fall golf 
outing. 

J. V. Jamison, jr., president, Jamison 
Cold Storage Door Co., Hagerstown, 
Md., is making excellent progress in re- 
cuperating from his recent illness and 
hopes to have recovered completely in 
time to attend the annual American 
Meat Institute convention in October 
early next month. Never having missed 
attendance at this big event of the 
packinghouse year, Mr. Jamison is de- 
termined to maintain his record 100 per 
cent, which means that with the 1941 
meeting he will have attended all 36 
conventions. 

Afral Corp. announces it has enlarged 
its research department, appointing Dr. 
H. C. Dyme as chief chemist. Dr. Dyme 
until recently was research chemist for 
Kraft Cheese Co., Superior, Wis., and 
has specialized in the chemistry of meat 
products. The company invites its par 
trons to continue to call upon it for as- 
sistance in technical problems. 


Charles A. Sommers, assistant beef 
manager at the So. St. Joseph, Mo., 
plant of Armour and Company, is 
spending part of his. vacation in Colo- 
rado, visiting friends and viewing scenic 
points of interest. He left St. Joseph 
September 8. 
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Three More Formulas for 


Canned Meat Specialties 


lic demand for variety with a new, 

tasty, nutritious canned meat or 
meat food, and supports the product of 
his ingenuity with aggressive merchan- 
dising, may win both sales and profits. 
In his approach, however, the meat 
packer must become a food processor or 
preparer (even a chef) rather than an 
agency converting livestock for later 
processing in the home. 


Tie: meat canner who answers pub- 


Other unique canned meat formulas 
were published in THE NATIONAL PRO- | 
VISIONER on March 15 and June 14. 


BEEF STEW.—tThis formula will 
pack 42 16-oz. cans. Take 18% lbs. of 
beef chucks and cut up, 18 pieces to the 
pound. Roll meat in mixture of: 


12 oz. rice or potato flour 

3 oz. salt 
Fry the meat in hot lard in double- 
jacketed kettle at 280 degs. F. for 12 
to 14 minutes (the meat should turn 
golden brown). Add 2% gals. of beef 
bone stock and cook at 212 degs. F. 
for 50 to 60 minutes. The following 
vegetables are scalded for five minutes 
and then added to meat base: 

2 Ibs. diced large onions 

2 Ibs. diced carrots 

1 Ib. diced celery or whole kernel corn 

% oz. ground garlic 

2% oz. salt 
4 oz. ground white pepper 
6 0oZ. ground nutmeg 
4 oz. sugar 
2% Ibs. turnips 

1 gal. strained tomato 

Cook the mixture for one more minute 

and thicken with 6 oz. of corn flour 
while adding the tomato. Pack with 
eight pieces of meat in each can. Leave 
% in. headspace. Process at 240 degs. 
for 90 minutes. 


FARMHOUSE STEW.— This for- 
mula will pack 58 16-0z. cans. The base 
is 24 lbs. of beef chuck meat cut into 


FAMILY DINNER.—This formula 
packs 42 16-0z. cans. Basic material is 
14 lbs. of lean beef chucks. The meat is 
cut into about 250 pieces and rolled in: 

1 lb. binder flour 
8 oz. salt 
2 oz. paprika 

Fry the pieces in hot lard at 280 degs. 
F. for 12 to 15 minutes, adding 2 lbs. of 
finely ground onions after 5 minutes 
frying. Add: 


2% gals. beef bone stock 


Cook for 65 to 75 minutes at 212 degs. 
and add: 


2% oz. fresh garlic 
1 oz. nutmeg 
8 oz. beet sugar 
Thicken with 2 gals. of strained to- 
mato and 12 oz. of potato flour. Cook 
for an additional minute and strain out 
sauce. Skim surplus fat from sauce. 


Mix the following vegetables: 


Ibs. diced carrots (partly cooked) 

Ibs. celery 

Ibs. canned telephone size peas 

3% lbs. diced white turnips (partly cooked) 
lbs. diced potatoes 


Crorocwe 


— 


Fill half of can with vegetable mix- 
ture and add six pieces of meat. Fill 
with sauce to cover and leave % in. 
headspace. Pack hot, vacuum and seal. 
Process at 240 degs. for 60 minutes. 








squares, 18 to pound. Roll meat in: 


6 oz. Spanish paprika 
8 oz. rice or potato flour 
5 oz. salt 
Fry meat in hot lard at 280 degs. F. 
for 20 to 25 minutes. Then add: 


5 Ibs. diced onions 
4 oz. salt 


2 oz. finely chopped parsley 
1% oz. ground white pepper 
4 oz. ground fresh garlic 
2 Ibs. diced carrots 


Stir all ingredients together and add: 


12 oz. tomato juice 
1% gals. beef stock 
Stir and cook for 50 to 55 minutes at 
212 degs. F. Strain out sauce and skim 
off surplus grease, 


Dice 20 lbs. of potatoes in %-in. 
cubes. Blanch for four or five minutes. 


Fill each can with 5% oz. cooked 
meat, add 2 oz. of sauce, add 5% oz. of 
potatoes and top off with 3 oz. of sauce. 
Leave at least % in. headspace. Pack 
hot, vacuum and seal. Process at 250 
degs. for 80 minutes. 


How to Package Bacon 






al 


WH as 
An efficient, smooth , 
running operation “4 
with the capacity of j™ 
7,000 lbs. of sliced —= 
bacon per day. 


It gives complete details. 
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with Real Economy 








Real economy sliced bacon operations are the result of sound plan- 
ning, good layout and scales expressly fitted to the job. Smooth 
traffic of product demands weighing equipment that is fast, depend- 
able, durable and easy to operate. EXACT WEIGHT Scales have 
these features and more—they are specially corrosion treated for 
longer life . .. dials are easy-to-read without fatigue. All these fea- 
tures built into this outstanding equipment are the result of years of 
experience with meat packers. When something can be done better 
EXACT WEIGHT dags it. Write for the new illustrated broadside. 


THE EXACT WEIGHT SCALE COMPANY 
400 West Fifth Ave., Columbus, Ohio 


bwact Weight 





























JAMISON NO. 600 
AUTOMATIC TRACK-PORT- 
DOOR OPERATOR 


Exit unsightly rods and bars on cold-storage doors. 


Exit traffic delays caused by uncertain operation of track- 
port-doors. 


JAMISON has developed the last word in track-port-door 
operating devices. For simplicity, sightliness and certain 
operation it’s unequalled. Only three moving parts — ai] 
enclosed within the track port! 


Merit-proved in the plant and in the field, it’s now stand- 
ard equipment on all new JAMISON-BUILT track doors. 
Also available for installation on doors already in service. 


Consult nearest branch or address 
JAMISON COLD STORAGE DOOR CO. 
HAGERSTOWN, MARYLAND 
JAMISON, STEVENSON AND VICTOR DOORS 


AMISON- 


BUILT COLD STORAGE DOORS 













They hold pressures up to 300 Ib. gage — 
whether handling ammonia, Freon-12, 
methyl chloride, CO2 or natural gas, at 
normal or low temperatures. Only in Frick 
valves do you get the patented high-angle 
seat, alloy-faced button, and easy repack- 
ing which have given them the preference 
for generations. . . . Full range of sizes, 44” 
to 14”. Screwed valves up to 2”. Stocked 
by Frick Distributors in principal cities 
everywhere . . . Ask for Cussias _ ae 
Your copy is waiting: Write to 


OrPtnoas. & REFRIGERATION SimcE se ‘e672 
RICK 4 d 
WAYNESBORO, PENNA fis usa 
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TAKE THE GUESSWORK 
OUT OF SEASONING 


TRY C. O. S. 
0] 

















Stange Cream of Spice Seasonings are always uniform in 
blend, seasoning power and strength... they give your 
products complete uniformity of appeal and appetizing 
goodness. Take the guesswork out of seasoning by bring- 
ing your flavor problems to the Stange Chef... he’s 
always ready to serve you. 


Wm. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 
Western Branches: 923 E. 3rd St., Los 
Angeles: 1250 Sansome St., San Francisco 
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Air Conditioning in Sausage 


Packing Room, Shipping Room 


and packing coolers and in ship- 

ping rooms contributes much 
toward maintaining product in first 
class condition. It is widely used in these 
locations in modern meat processing 
plants. Product maintained under 
proper conditions also “stands up” bet- 
ter in the retail store, particularly dur- 
ing the warmer months. 

The aims in both the sausage storage 
and packing cooler and in the shipping 
room should be to maintain those per- 
centages of relative humidity which are 
most favorable to product, prevent un- 
due shrink and minimize condensation 
of moisture on product when it is re- 
moved from cooler temperature to the 
warmer atmosphere of the loading dock. 


AR conditioning in sausage storage 


Temperature in the sausage storage 
and packing coolers is often varied with 
the seasons. The summer temperature 
may be as high as 50 degs. F.; a tem- 
perature as low as 40 degs. F. may be 
entirely proper during the colder 
months. Humidity of summer air is fre- 
quently very high. The colder the saus- 
age brought into contact with it, the 
greater will be the amount of moisture 
condensed on the meat. Maintaining 
the temperature of the sausage storage 
and packing cooler as high as the safety 
of product will permit aids in improv- 
ing its keeping qualities by reducing the 
amount of moisture deposited on the 
sausage during shipment. 


Another aid in preventing “sweating” 
is to wrap any product ordinarily sold 
unpackaged before moving it out of the 
cooler into a non air-conditioned ship- 
ping room or loading dock. This adds to 
the cost, but it will not be expensive in 
the long run if it results in any marked 





reduction in the amount of goods re- 
turned because of failure to stand up in 
the retail showcase. 


When the temperature of any product 
containing water—particularly sausage 
—is reduced, moisture is lost through 
evaporation. If this shrink is consider- 
able, shriveling and a poor appearance 
may result. The lower temperature 
recommended for use in sausage storage 
and packing coolers during the winter 
is designed to reduce the moisture loss 
from product when it is moved from the 
cooler into a lower outside temperature. 


Separate Storage and Packing 


The relative humidity of sausage 
storage and packing coolers should be 
held not higher than 85 per cent at all 
seasons. A higher relative humidity 
would be worth while insofar as reduc- 
ing shrink is concerned, but when the 
relative humidity is held above 85 per 
cent, the salt in the sausage attracts 
moisture from the air, resulting in wet 
and sometimes slimy surfaces. 

There are some advantages in sepa- 
rating the storage section of the sausage 
cooler from that portion in which pack- 
ing and shipping operations are carried 
on. This prevents condensation on the 
product from the respiration of workers 
and from the warm air entering the 
cooler when doors are opened. If a 
permanent partition cannot be erected, 
a curtain of canvas or burlap extending 
from the ceiling to a short distance off 
the floor will serve very well. When- 
ever a room is divided in this manner, 
provision must be made for maintaining 
uniform air circulation and temperature 
in both sections. 


Preventing condensation on product 


IN STORAGE 
COOLER 


Air conditioning by 
unit coolers has been 
found to be a satis- 
factory method of 
maintaining proper 
temperature and rel- 
ative humidity in 
sausage storage and 
packing coolers and 
in shipping rooms. 
Storage temperature 
should be varied to 
minimize condensa- 
tion when product is 
taken into outside 
air. Care in this re- 
spect means fewer 
“returns” from retail 
meat dealers. 
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is also an important function of the air 
conditioning system in the shipping 
room. The temperature in this latter 
location should be held not higher, and 
preferably a few degrees lower, than 
the temperature of the refrigerated 
truck used for delivery. 


If unrefrigerated trucks are used, it 
is good practice to assemble orders in a 
room with a temperature somewhat 
above the temperature of the product, 
but below that of the trucks or the out- 
side air. In this way it is possible to 
minimize condensation when product is 
exposed to the warmer and more humid 
outside air. Temperature of this room 
may be as high as 55 degs. F. Flies will 
not be a nuisance at this temperature, 
but they may enter the room if the tem- 
perature rises much above 55 degs. 

Relative humidity of the air in the 
shipping cooler should be held close to 
85 per cent and the dew point tempera- 
ture should be maintained below the 
temperature of sausage brought into the 
room so that there will be no condensa- 
tion on the product. The unit cooler is 
an ideal device for air conditioning 
sausage storage and packing coolers 
and shipping rooms. 


Wilson Issues 25th 
Anniversary Brochure 


Wilson & Co. has taken the occasion 
of its twenty-fifth anniversary to issue 
a richly illustrated 32-page brochure 
explaining the scope of the company’s 
operations and describing the host of 
products produced in its plants. 


“Modern industry is more than men 
and machines,” states the foreword. “It 
is a mighty drama of men taking the 
materials provided by nature and adapt- 
ing them to human needs. The success 
with which we do this is the measure 
of our civilization. Our American 
standard of living is a proof that 
American industry is doing its job well.” 

Opening with brief comments regard- 
ing Thomas E. Wilson, chairman of 
the board, and Edward F. Wilson, presi- 
dent, the booklet pictures Wilson units 
in various sections of the country and 
by means of a huge map shows the 
locations of plants, branches, car route 
points and produce plants. 

Pork operations are shown in “The 
Story of Pork” and the numerous food 
products obtained from this meat are 
illustrated. Wilson’s Tender Made ham 
is the subject of ‘special comment. A 
page devoted to the activities of George 
Rector, famed restaurateur and Wil- 
son food consultant, is followed by il- 
lustrated sections covering the produc- 
tion of canned meats and produce. 


“Sausage in the Making” covers sau- 
sage production in a Wilson plant; 
further sections of the brochure de- 
scribe and illustrate beef, lamb and 
veal production and activities of the 
company’s’ laboratories. Additional 
products featured include meat special- 
ties, refinery items, gelatine, soaps, 
Ideal dog food and animal by-products. 





STANDARD CONVEYOR ENGINEERS 
CAN HELP YOU TO FIND ALL 
FOUR IN YOUR PLANT 


Handling meat cuts with Standard Stainless Steel Spiral Chutes, | 
by government inspectors)— | ° 


sanitary and corrosion-free (approved 
moving packaged products at low cost, with roller conveyors — pro- 

ressive meat packing plants find Standard Conveyors the answer to 
‘aster, lower cost handling. 


On any kind and size of conveying job — large or small—it pays to 
get full facts from Standard Conveyor—first. Send for Bulletin NP-7 
—"Conveyors by Standard’”’—a valuable reference book of convey- 
ing methods. 


STANDARD CONVEYOR COMPANY 


General Offices: North St. Paul, Minn. 
Sales and Engineering Service in Principal Cities 


“THE STANDARD 
OF VALUE”’’ 


CONVEYORS 





HZmMZU=-COM ZZ>-Zrmop> 











EFFICIENCY 
PLUS 


. . .. Plus a finer, 
juicier, better look- 
ing product —a 
product that brings 
greater sales vol- 
ume. And this at a & 
lower cost comes : 

with the high efficiency that has made ADEL- 
MANN equipment the outstanding favorite with 
meat packers. 

Liberal Trade-In Allowances. Send today for 
schedule of liberal trade-in allowances and valu- 
able booklet containing helpful hints and listing 
the complete ADELMANN line. 





*‘Adelmann — The kind your ham makers prefer’ 


HAM BOILER CORPORATION 


Office and Factory—Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 Stanley St,, Liv- 

erpool & 12 Bow Lane, London—Australian and New Zealand Rep- 

resentatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities— 

Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church 
St., Toronto 


1916 — Our Twenty-fifth Anniversary — 1941 














BELLEVUE 


“One of the Few 


Famous Hotels in 


AMERICA, 





| 


... became famous through its unsur- 
passed facilities, its superb food, the 
unvarying graciousness of its service and 
its vigilant management. And you will 
also appreciate its reasonable rates. 


AIR-CONDITIONED RESTAURANTS 


BELLEVUE-STRATFORD 


IN PHILADELPHIA 


+ + + + + + F 










CLAUDE H. BENNETT 
- General Manager 
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MEAT AS GAS DEFENSE AID 


Experiments indicating that meat 
eaters may be less susceptible than 
vegetarians to the damaging effects of 
certain war gases and industrial smoke, 
were reported on September 8 at the 
annual fall meeting of the American 
Chemical Society in Atlantic City. The 
report was made by Drs. Jacob A. 
Stekel and William J. Conway of the 
Fordham University department of 
chemistry. 

Drs. Stekel and Conway have found 
that benzene derivatives, including such 
compounds as benzyl chloride and 
bromobenzyl bromide and bromobenzyl 
cyanide, all of which were used in the 
first World War, are detoxified in the 
body by two particular constituents of 
protein, found in meat and milk. These 
detoxifying substances are the amino 
acids, cystine and methionine, both of 
which contain sulfur. Tests were made 
in humans and in dogs, rabbits, pigs, 
rats and mice. 


“Vegetarian Hitler would certain- 
ly prove no match for beef-eating 
Churchill if both were given the same 
dose of pyridine or benzene,” the Ford- 
ham scientists said. “If Bernard Shaw’s 
vegetarian diet had occasionally been 
seasoned with a dash of pyridine, he 
would not have lived to be 85.” 


Doctors Stekel and Conway said their 
work “stresses the importance of care- 
ful evaluation of occupational condi- 
tions and possible extra need for pro- 
tein in devising dietary standards.” 


CONTRACT BACON PRICE 


MONTREAL.—The British Ministry 
of Food will pay the Canadian Bacon 
Board 100s ($22.15) per 112 lbs., f.o.b. 
Canadian seaboard, for Grade A Wilt- 
shires under the 1941-42 agreement by 
which Canada will supply the United 
Kingdom with 600,000,000 lbs. of cured 
pork. This is an increase of 20s per 112 
Ibs. over the price provided in the 
1940-41 agreement, although this price 
was raised 5s per cwt. for the second 
half of the contract quantity of 425,- 
000,000 lbs. 


The new price of 100s is slightly in 
excess of the present payment made to 
packers for export bacon by the Cana- 
dian Bacon Board. Eighty-five shillings 
of the present price is being provided 
by the British Ministry of Food and is 
supplemented by a payment of $2.50 per 
100 lbs. by the Canadian government. 


BUYING CANNED CHICKEN 


The Federal Surplus Commodities 
Corp. has announced in FSC-195 that 
it contemplates the purchase of a 
quantity of canned, boned chicken and 
is now prepared to receive offers for 
the sale of this product. Offers were 
submitted up to September 10 and will 
be accepted by September 16. Chicken 
is to be packed in 1-lb. or 2-lb. cans, 
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preferably in carlot quantities, for de- 
livery within 30, 60 or 90 days. Cans 
are to be cased for export shipment. 
Each 100 lbs. of boned chicken is to 
contain not less than 85 lbs. chicken 
meat, not more than 5 lbs. chopped or 
ground skin, not more than 10 lbs. 
broth or fat and not more than 1 lb. 
salt. 


Natural Casings Drive 


(Continued from page 10.) 


to 40 lbs. of natural casing wieners on 
a Saturday, and sold 150 lbs. on the 
Saturday of the week in question. 

One interesting report tells of a 
demonstration in an A & P unit. The 
demonstration sold 350 Ibs. of natural 
casing wieners from 9 a.m. to 7:30 p.m. 
Thirty pounds of samples were used. 
Customer reaction to the sampling was 
valuable and many came back for sec- 
ond and third helpings. A number of 
women reported hearing the radio pro- 
gram. This market ordinarily sold only 
75 lbs. of natural casing wieners weekly. 

One group of packer salesmen had 
average weekly sales of 330 Ibs. of 
natural casing wieners prior to the con- 
test. During the last week of the contest 
the entire group showed a gain of al- 
most 700 per cent. This volume was 
maintained even after the contest 
closed. 


These reports are typical of the re- 
sults produced by the natural casing 
campaign in Michigan. Results have 
been so gratifying that the campaign 
will go forward without interruption. 
Large-space newspaper ads will be 
placed in the entire list of newspapers 
each week. 





More Meat in 1942 


(Continued from page 9.) 


level of production or less for cotton, 
wheat, and tobacco. 

While total production next year 
would be only about 2 per cent greater 
than this year, much larger increases 
would occur in the vitamin and mineral- 
rich livestock products for which de- 
mand is increasing in this country and 
which are among the foods most needed 
by the British. 

The British government expects to 
need from this country about a fourth 
of its supply of animal protein foods, 
or the equivalent of enough to feed 10 
million people. Total British needs for 
United States farm products are ex- 
pected to amount to about 6 to 8 per 
cent of total United States farm produc- 
tion. Total exports, including lease-lend 
shipments, may amount to as much as 
8 to 10 per cent of total production. 





FSCC Purchases 











WASHINGTON (Special).—On Sep- 
tember 12 the Federal Surplus Com- 
modities Corp. announced that it had 
purchased 4,573,932 lbs. of canned pork; 
7,515,000 lbs. of cured pork; 1,572,000 
Ibs. of lard and 41,645 100-yd. bundles 
of hog casings. 


Purchases on September 5 by the 
FSCC consisted of 9,250,000 lbs. of 
cured pork, 6,892,000 lbs. of canned 
pork, 7,986,000 lbs. of lard and 13,050 
100-yd. bundles of hog casings. 


Watch Classified page for bargains. 











Loss per cwt.........-e+6- 
Loss last week. 
Profit per cwt.. 
Profit last week 





HIGHER HOGS CUT OUT LESS FAVORABLY 


(Chicago costs and prices, first four days of week) 


Higher average hog costs during the four-day period (ranging from 32 to 
4ic over last week) while total product values were gaining only a little (2 
to 5c per cwt.) brought a decidedly poorer showing in cut-out results. Profit 
on light butchers was shaved to 17¢c compared with 36c last week and both 
medium and heavy butchers cut at a loss. 


——180-220 lbs.—— 
Value 
Pet. Price per 
live per ewt. 
wt. Ib. alive 
OGRE WOME s 0.0.66 o's ie clnce ces 14.00 23.7 $3.32 
Ee ey re ee 5.60 19.3 1.08 
Boston butte ......ccscsccees 4.00 24.6 98 
eT ee ere 9.80 26.0 2.55 
a Se Per 11.00 18.0 1.98 
BU, Gy, oFew crisvuennens ones sis >i 
ee ee 1.00 7.6 .08 
Pilates and jowils... . «2.05.00. 2.50 9.2 -23 
MO TIME ciccsavscascestsieas ae ae 22 
P. S. lard, rend. wt 12.40 10.7 1.33 
Spareribe~ ......e0- 1.60 15.0 24 
SOE, bctignsnionciocecds 4 3.00 16.3 49 
Feet, tails, neckbones........ 2.00 oe 13 
Offal and miscellaneous...... .... 50 
TOTAL YIELD AND VALUE.69.00 $13.13 
Cost of hogs per cwt........ $12.16 
Condemnation loss ......... 06 
Handling and overhead..... -T4 
TOTAL COST PER CWT. 
pS ere erry re $12.96 
TOTAL VALUB ........ccceee 13.13 














220-240 Ibs. 240-270 lbs.—— 
Value Value 
Pet. Price per Pet. Price per 
live per ewt. live per ewt. 

wt. Ib. alive wt. Ib. alive 
13.80 23.7 $3.27 13.70 23.7 $3.25 
5.40 19.3 1.04 5.40 19.3 1.04 
4.00 22.6 -90 4.00 21.3 85 
9.60 24.1 2.31 9.60 21.1 2.03 
9.70 17.5 1.70 8.00 15.8 1.26 
2.00 11.4 .23 4.00 11.1 -44 
3.00 7.9 24 4.20 8.2 34 
2.80 9.2 .26 3.30 9.2 -80 
2.20 10.5 -23 2.00 10.5 21 
11.30 10.7 1.21 10.50 10.7 1.12 
1.50 11.3 i 1.50 9.3 14 
2.80 16.3 46 2.80 16.3 -46 
2.00 save 12 2.00 views 12 
eyes 50 cannes -50 
70.00 $12.64 71.00 —«-$12.06 

$12.14 $11.96 

-06 -06 

4 .58 

$12.84 $12.60 

12.64 12.06 








-20 4 
: 26 











CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., September 11, 1941. 


REGULAR HAMS 

















Green *S.P. 
GO ccccsiuctreeessers 24 24% 
BEE ccccovecsoccucess 24 24% 
OS eer 24 24% 
BOE cn cccsscoetvecses 24 24% 
10-16 range soetus 24 oe 
BOILING HAMS 
Green *3.P 
péiavatseesasaeese 24 2414 
DD ccndcevecceeweres 24 2414 
EEE scccaeces 24 24% 
16-20 range ........+-- 24 ee 
16-22 range ........---- 24 
SKINNED HAMS 
Fresh & 
Fr. Frzn. 
cenveseseouon 26 
viccowmate ca taees 26 
cones ect eeee esas 261% 
ERAT RIL ES 2514 
dccetwetesht en aha 23% 
29 
nnoidatey one cess + ae 
eéioeumbtheroaneae 21% 
evenitesseswenen’ 21% ss 
No. 2’s inc 21% 
PICNICS 
Green *S.P. 
19% 19%n 
19% 19%n 
19% 19%n 
19% 19%n 
4 19% 19%n 
8/up, No. 2’s ine....... 19% 
Short shank %-—%%c over. 
GakEn AMERICAN BELLIES _— 
° 0's 
13% 
BELLIES 
(Square Cut Seedless) 
Green *D.C. 
MeN ccvvhusarene 18% 19% 
SE wi-e+:cokesedeoesen 18% 19% 
RUE 6.4 ca Uusloanawe 17% 18% 
BEE éuveweveadoceeves 17%4-17% 18% 
BPP ree 7 18 
DE veccuvessecusenee 16% 17% 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES 





Regular Plates ........ 6-8 12n 
Clear plates .........-- 4-6 9 
Vs eo re ere re 10 
Be et SE evaintebeies 6004s ce seeosseee | 
NS, 6. oF cen Gs gdeenteeeerne 11% 
SC, eee 10 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, Sept. 6..10.65ax 10.45 10.75n 
Monday, Sept. 8...10.7244b 10.5744n 10.8714n 
Tuesday, Sept. 9...10.85n 10.80 11.00b 
Wednesday, 

OS SS OS 10. ph 10.72%ax 11.00n 
Thursday, Sept. a. 10.% 10.8744b 11.00n 
Friday, Sept. 12...10. S7ign 10.85n 11.25n 

Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo............ 12% 
Kettle rend., tierces, f.o.b. Chgo............. 13% 
Leaf, kettle rend., tierces, f.o.b. Chgo......... 13% 
Neutral, tierces, f.o.b. h 





Shortening, tierces, c.a.f 


Havana, Cuba Pure Lard Price 
Wednesday, September 10...............-0565 16.07 
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FUTURE PRICES 


SATURDAY, SEPTEMBER 6, 1941 


Open High Low Close 
10.65 10.60 10.60ax 
10.80 10.724ax 
11.17% 11. 0734 10 
11.37% 11.2714b 
12.50 
12.67% 





141; 





Sales: Sept. 6; Oct. 41; Dee. Jan. 7 
3; May 4; total, 268 sales. 

Open interest: Sept. 16; Oct. 813; Dee. 1,974; 
Jan. 594; Mar. 10; May 5; total, 3,449 lots. 
CLEAR BELLIES: 
a neaie “ 11.6244n 
Deb. cee cove eeee coos 12.25n 

MONDAY, SEPTEMBER 8, 1941 

LARD: 
Sept. -10. 60 10.67% 10.57} 10.6744b 
Oct. -10.7 10.85 10.7 Dig 10.85 
Dec. sane 11.10 
Jan. i ) 11.30 
Mar. ...12.506 12.50 
May ...12.60 12.60 

Sales: Sept. 6; Oct. 74; Dee. 212; Jan. 120; 


Mar. 3; May 2; total, 417 sales. 


Open interest: Sept. 15; Oct. 813; Dec. 1,974; 
Jan. 6387; Mar. 12; May 6; total 3,457 lots. 
CLEAR BELLIES: 

Sept. ... 11.80b 
Oct, 12.25n 

TUESDAY, SEPTEMBER 9, 1941 

LARD: 

Sept. ...10.80 10.85 10.75 10.80 
Oct. . -10.92144-95 11.00 10.80 10.92% 
Dee, ...11.374%4-30 11.40 11.22% 11.35 
Jan. ...11.57% 11.62% 11.42% 11.55b 
Mar. ...12.80 13.02% 12.80 13.00 
May . 13.00 13.0744 12.95 13.071%4b 

Sales: Sept. 11; Oct. 133; Dec. 304; Jan. 183; 
Mar. 21; May 1; total 653 sales. 

Open interest: Sept. 12; Oct. 726; Dee. 2,011; 
Jan, 642; Mar, 27; May 7; total 3,425 lots. 
CLEAR BELLIES: 

EG, sac: coos anon hoe 11.92144b 
7a ‘ane cae 12.30b 


WEDNESDAY, SEPTEMBER 10, 1941 
LARD: 








Sept. ...10.60 10.6214 10.60 10.6244b 
Oct. ...10.75-72% 10.90 10.70 10.72% 
Dec. ...11.20-15 32% 11.12% 11.20b 
Jan. ...11.40 ly 11.35 11.40b 
Mar. ...12.75 28 12.72% 12.72%4b 
May ...12.92% ° 12.9244ax 

Sale s: Sept. 19; Oc t. 94; Dec. 231; Jan. 85; 
Mar. 8; May 1; total, 438 sales. 

oe. interest: Sept. 23; Oct. : Dee. 2,015; 
Jan. 652; Mar. 32; May 8; total, 3,387 lots. 


CLEAR BELLIES: 


BORE.. ose cece 
Oct. 


12.021%4b 
12.30b 


THURSDAY, SEPTEMBER 11, 1941 
LARD: 


Sept. ...10.67% 10.85 10.67% 10.85 
Oct. 10.80 10.97% 10.77% 10.95ax 
Dec. 11.20 11.40 11.20 11.35b 
Jan. ...11.40 11.60 11.40 11.57%-55 
Mar. ...12.90 12.97% 12.90 12.97 %4ax 
May 13.10 13.12% 13.10 13.10 

Sales: Sept. 6; Oct., 67; Dec., 193; Jan., 89; 
Mar., 6; May, 2; total, 363 sales. 

Open interest: Sept., 26; Oct., 620; Dec., 1,945; 


Jan., 667; Mar., 34; May, 10; 
CLEAR BELLIES: 


total, 3,302 lots. 








OG... wee scus 12.30b 
Oct. 12.50b 
FRIDAY, SEPTEMBER 12, 1941 
LARD: 
ihe 10.82%4ax 
Oct. 11.00 11.05 10.90b 
Dec. 11.5045 11.50 11.30b 
Jan. ...11.70 11.70 11.52% 
Mar. ...12.97% 13.00 13.00ax 
» Seer : eee 13.00 
CLEAR BELLIES: 
BORE, cs weece 12.35b 
GEE coe seses 12.55b 


Watch the Classified Advertisements 
pages for bargains in equipment. 
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U. S. STORAGE STOCKS 


Stocks of lard in the United States on 
September 1 showed a decline of more 
than 50 million lbs. during August. 
Frozen pork holdings fell sharply in 
August, dropping close to 90 million lbs, 
under the August 1 level, while stores 
of frozen beef were slightly more than 
2 million lbs. greater than on August 1. 

Storage stocks in the United States 
on September 1: 








Sept. 1, Aug. 1, Sept. 1, 
1941 1941 5 yr. av. 
Ibs. Ibs. Ibs. 
Beef, frozen.... 54,745,000 52,525,000 28,588,000 
Te GUNG cccces 9,389,000 9,410,000 9,759,000 
OS! eee 3,343,000 3,773,000 4,052,000 
Pork, frozen. ...168,659,000 258,353,000 103,558,000 
D.S, in cure.. 58,882,000 61,767,000 39,789,000 
D.S. cured.... 48,415,000 51,032,000 36,891,000 
S.P. in cure. ..126,692,000 151,201,000 126,117,000 
S.P. cured . 80,344,000 96,513,000 73,988,000 
Lamb & mutton, 
eee 3,309,000 3,211,000 2,415,000 
Frozen and cured 
L peerpet ete. 22,103, 000 73,499,000 63,121,000 
eins woveel 282,875,000 332,863,000 145,589,000 
Rendered pork 
| Te aa 5,338,000 7,417,000 » ........ 
me placed in 
cure during: Aug., 1941 Aug., 1940 5 yr. avg. 
Beef, frozen..... 36,473,000 14,945,000 17,944,000 
Beef put in cure. 6,604,000 6,399,000 one 000 
Pork, frozen. 47,727,000 35,601,000 30,9 975,000 
D.S. _— put in 
GIN” was:0:0'0's00 50,729,000 37,172,000 36,219,000 
8.P. pork put in 
TED: cesceanes 161,393,000 172,078,000 133,002, 
ey & mutton 
BE. veecese 1,617,000 1,225,000 1,133,000 


FSCC and SMA report that they hold 12,938,000 


Ibs. of lard and 12,952,000 Ibs. of cured pork in 
cold storage warehouses outside of processors’ 


plants. These amounts are included in total stocks. 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture, as reported to the Bureau of 
Internal Revenue, during July, 1941: 





July 1941 July 1940, 
Ibs. Ibs. , 
Ingredient schedule of uncolored oleomargarine: 
Pee 594,316 
errs sage 
GEE WED. wccecccsccce 2,373,766 1,158,645 
kk Eee 55,016 okahe 
Cottonseed oil .......... ,394,593 8,515,202 
Derivative of glycerine.. ,199 70,691 
rer 15 ose 
SRE Ser 15,372 6,748 
ee 4,821,451 4,225,008 
Sr 12,138 
ee 645,364 312,360 
OS eee 1,270,659 1,109,738 
Oleo stearine ........... 236,661 280,807 
I os aru k oe ore a 35,42) 95,839 
aaa 667,162 owiie 
Palm stearine vee 22,237 oan 
Oe re ee 221,204 64,994 
ES RA Sete Te 926,047 875,639 
Soda (benzoate of)...... 14,263 8,820 
Soya bean oil............ 4,852,709 5,376,339 
Soya bean stearine... 618 ons 
Vegetable gum ......... es 6 
Vitamin concentrate .... 1,751 974 
. errr = 22,696,126 


ARMY SEEKS BIDS ON MEAT 


Invitations were issued this week by 
the Chicago Quartermaster Depot ask- 
ing for bids on 2,319,830 Ibs. of fresh, 
boneless beef, 903,409 Ibs. of “defense” 
bacon and 1,385,727 lbs. of “defense” 
hams. Bids for supplying boneless beef 
may be tendered up to 9 a.m., September 
18, and on the “defense” ham and bacon 
until September 22. No announcement 
was made on meat purchases during the 
week by the Chicago Depot. 


Watch Classified page for good men. 









































































































































CURING MATERIALS 
Cwt. 
ME A Nitrite of soda (Chgo. w'hse. stock). 
In 400-Ib. bbls., delivered................$ 8.75 
Saltpeter, less than ton lots, f.o.b. N. Y.: 
Dbl. refined SS Pre 8.50 
e Gee MERI San eh 6 Sees swecdkebeccesece 9.50 
WRI GH ces ccccsvccecscccccccece 9.75 
n Large crystals .....++ssese-e05 oeeveccees 10.50 
. Pure rfd. gran. nitrate of “soda eevcccccecs .- B 
3 —_ Bere rfd. powdered, nitrate of OO aa ., wominal 
} alt, per ton, in minimum car 0! J > 
: WHOLESALE FRESH MEATS Fresh Pork and Pork Products * only, fue. Chicago, per ton: - 
Pork loins, 8-10 Ibs. av......... TOMUIACES 2 cccccccccccccvccccccccccccece a 
l Carcass Beef UWA cs Baa iasne Suk ine eraceees oH 12% MTN. GRU ines uakeoceesdansseosssss 10.20 
Week ended Cor. week, Skinned shoulders ............. 22 13 BE GN 6 Whiedieekneneindsesseeenseerseese< 6.80 
S Sept. 10, 1941 1940 ; RR ERE ERAS 34 82 Sugar— 
' per lb. per Ib. EEE 5.5. S05 ku cdees<ees enka 16 13 Raw, 96 basis, f.o.b. New Orleans........ 3.50 
RE idieGa i kensnd 6gebeseuan 11 7% Standard gran., f.o.b. refiners (2%)...... 5.35 
20% @21 20% NE BIE ods cnesees veceecse 2 16 Packers’ curing sugar, 250 lb. bags, 
20 @20% 20% Boneless butte, cellar f.o.b. Reserve, La., less 2%.........++--- 4.95 
20 20% SE EE Gre Kartieciinn eee keeae 28 19 Dextrose, in car lots, per cwt. (cotton).... 4.57 
ee ae a 14 8 Be DR Gi oasn vice vecceeeanceccsécore 4.52 
‘i 18% @19 19% @20 _ Suamanae hrs ettass hin na ean * 4 
0 :.173%4@18 Ree SAUSAGE CASINGS 
a 19 Rip domes ......... 2 ee eeceecees 10 7 
= T G1T% 19% @19% ED, ekalais ein eniceaaehi wate 16 8 (F. 0. B. Chicage) 
0 Medium steers— 17 18 PE GE |. dsessevcccvevesscne 4 2% (Prices quoted to manufacturers of sausage.) 
0 400- GOO. cece eerveeee igeers 18 SL TE DE wins'c 60s 060s0tee% 9 4 Beef casings: 
0 600- ond seer eeeeeeeeee 15%@16% 17% | Re TEE RR REISS: 16 8 Domestic rounds, 180 pack.............. 18 
0 800-1000 ....... 800... .19 "@19% 19 @19% NE cds” ab 9 deta ceaaeesns 8 7 Domestic rounds, 140 pack.............. .36 
Heifers, Foe, 400- "4 @14ig 12 @1Qig DATS eee eee eee eeeee eee eees 5 4 fe RS ear 47 
0 Cows, 400-600 ..........- 29 25 sae SOR SSerereccusscecereces 9 4 Export rounds, —ie.. Salta iting naw a kane -22 
Hind quarters, choice..... | _ pen Cana aes 7 6 Export rounds, narrow................. 25 
ny Fore quarters, choice..... 16% 15% Tuntertings RAE ERR SR SOE 6% 5 Mb; 0 WIND. osc 35s sscercsces .06 
” Beef Cuts ek, Ae MICs 0.04 ¢s4 ances ohana .05 
WHOLESALE SMOKED MEATS BR PEt sas nie ss niaesapaean a .16 
Steer loins, choice, 60/65...... 82% unquoted Moe ass aw eecwatsvakednies .10 
Steer loins, No. 1......+++++++- = 38 Fancy regular hams, 14@16 lbs., 26 27 pg eee .60 
. Steer loins, No. 2.......+-..--- 35 r a paper 4 | fail % @27% Middles, select, wide, 2@2% in......... “65 
DO Steer short loins, choice, 30/35. 38 unquoted ancy skinned hams, 14@ 8, osu Middles. select, extra, 2% in. & up.....- “90 
0 Steer short loins, No. 1........ 36 43 PaTchMent PAPE .cccceccccccccscccer 27% @28% Dried or salted bladders 
00 Steer short loins, No. 2......... 32 38 Seeeeeee See, Dem, TORS Be.. sete. ae ye Ske ee 1.05 
Steer loin ends (hips).......... 2 83% Picnics, 4@8 Ibs., short shank, plain....21_ @: SEE OE URN as cose <seccseeatonsen 
D0 Steer loin ends, No. 2.........- 2514 33 Picnics, 4@8 Ibs., long shank, plain... .20% th adie: MNEN..c .o..0.ceeescccctee "85 
PR ac. cacsevatedennnvenee 21 22 Fancy bacon, 6@8 lbs., plain.......... 26% @27% 9: ln, MIE Oe gnc occ conecneccccae “25 
00 Cow short loins.............--- 2 23 a bacon, 6@8 Ibs., plain........ 24 2! Pork casings: . 
Cow loin ends (hips).......... 18% 21 1 beef tr — Narrow, per 100 yds........cccseceecees 2.00 
D0 Steer ribs, choice, 30/40....... 23 unquoted "Tastee SQ@1Z Ibs... .. ee eeeeeeeees 37 @38 Narrow, special, per 100 yds............ 2.00 
ia GE ID, Ro vccecevs sce 2 25 Outsides, 5@9 tbe pact eres ec eeveneene 354% @36% Medium, regular .......... “170 
D0 ME, T, Biadestrrcesaeun 20 23 EON, GHD Be cc cc cesiccccccceses 86 AG0% English, medium ... 1.40 
in Og. Reese 16 13% Cooked hams, choice, skin on, fatted......... 4 J 
Gear 29s; NO. B.cccccccce 2 Wide, per 100 yds.. 1.20 
3” Geer BE, Os Becccccccwosesees 15 > 13 Cooked hams, choice, skinless, fatted.. See 47% Extra wide, per 100 yd "65 
8. Steer rounds, Sage 80/100... .21 unquoted Cooked hams, skin on, fatted.......... cocces 44 Export bungs.......... "19 
Steer rounds, No. | evecoeeeones 20% 20% Cooked picnics, skinned, fatted.............. 4014 Large prime bungs.. "16 
Steer rounds, No. 2.........++-- 2 Medium prime bungs 11 
ce me RET Ne: unquoted VINEGAR PICKLED PRODUCTS Small prime bungee ‘08 
Steer chucks, No. 1........-++-. 17 ae. 2. eee $20.75 Middles, per set... -19 
Steer chucks, No. 2............-. 16% 17 Lamb tongue, short cut, 200- .. 69.00 
ee EE rr 16% 16 Regular tripe, 200-Ib. bbl... 27.50 
; IE: ic\ccnes weseeacieane 14% 14 Honeycomb tripe, 200-Ib. bbl... ** 30.00 SPICES 
Steer plates............--sseee- 11 9% Pocket honeycomb tripe, 200-Ib. bbl......--. 38.50 (Basis Chicago, original bblis., bags or bales.) 
- Medium plates ..........++-++- 10% 9% Whole Ground 
| SS ar 15% 14 BARRELED PORK AND BEEF Allspice, ee Pe at a nO Or 27 30 
of Cow navel ends.............+.+. 11 8% Resifted 28 32 
’ ata... 8% 6i Ginue tat Bock pork: CE Meee nwecserecessosssevsceeenss = 
l mats 10 9% 70- 80 piece $ 20.50 BND ices bose enchaseneaoee 
; eee EERE cecccsesccescecsesme  é-§ SP Seu MmmEErleeeseesceeeeiveeeee '20.00@21.00 RS Ar Sg OS a 28 
Hind shanks ......cccccscscces 84 7 80-100 Dieces Satin casei awa ance .00@21. a: . 
0, f o 100-125 pi 19.50 GR Bio e ccccnccasccecsxccva 27% 32% 
Strip loins, No. 1 bnis......... 70 70 <0 Pp eces. . stew eee eee eernee . Zanzibar ......... 1814 34 
Ge TNE: NG. Bi ccciccccccucs 43 48 Clear plate pork, 25-35 pieces.............. 19.50 Ginger, , BE Peoeecseheteeer syne ey 35 38 
Sirloin butts, No. 1............ 32 42 BOAR POEK .ccccccccccccccccsccscccccsccece 23.00n a... rp Mbbaced se chee oe 30 33 
; Sirloin butts, No. 2. . .80 26 Brigket MOCK 2... ccccccsscvcccevccccccccce 29.00n ay aemeames. ee a 
16 $ Plate beef 22 00 lace, Fancy Banda.................. 58 66 
rs Beef tenderloins, No. - és -—«s Eixtra plate beef........22. Fawersyessier vy =o Ue Pes icnn tc cccscccss | 
15 a “ae = P pi SOIR cc 0 hha ahha = East & West Indies Blend.......... 56 
3 Flank steaks’. 26 28 SAUSAGE MATERIALS We ee ee 3 
91 Shoulder clods ..... 19 17 (Packed basis.) Nutmeg, fancy EERE OTS 22 24 
: Hanging tenderloins ...... 16 15 Regular pork trimmings................ 17 @17% NE I iio 0s ses Ghe cece ccc 
48 Insides, green, 12@18 rang 21 21 Special lean pork trhaesinge , =e 25% East & Wont Indies Blend.......... 22 
08 Outsides, green, 8 Ibs. up......20 19 Extra lean pork trimmings 95%........ 2814 @28% Paprika, Spanish .............. oa 51 
? Knuckles, green, 8 Ibs. up...... 20% 20 A a= meat (trimmed)............ 194 Gis Ps SII 6660 osc sie wo esbcsten 85 
) ork hearts ......cscceee Coeveicivieesioves BOM NO. Licrccessescccccvvcccvcces 
38 Beef Products ETE ERT Cee Re aie: 14 @14% Sn wee "1 4 
07 RRR 82 ih eRe 7 7 Native boneless bull meat (heavy)...... 174%4@17% PSN iiccwaescicins ccses ee 8 10 
39 RE cw Ca oe 15 9 NE SEED nha 00te0s500.0'0066088-08 174%4@17T Pepper, white Singapore.............. 13 16% 
re one Seni pipet es xe: 19 18 a ctiitns cobs nas 6ene e006 sings 16 ED. a wdbanns Vent ee swan senna coeur 13% 17 
a Sweethreads ...........-.+2.s. 15 14 Beef trimmings ...........+ccccececeee 14% @15 cc ONE 14 
4 | ee ERS RR 10 8 | rer canners, 350 o oy  spaeboe 12% @12% 
3¢ 9 ressed canner cows, -450 Ibs....... 13 13 
4 ees po s:: “iia meeneeek en Dr. bologna bells, 600 Ibs. and Mien acies on SEEDS AND HERBS 
: Ce ae 25 19 ‘ongues, No canner trim............ 15 Ground 
PE bisis. cvdeseeeseuecees 8 9 Whole for Saus. 
6 DOMESTIC SAUSAGE Cae OM iia oi oc cine ocwiin concen 1.02 1.12 
* rae Veal ™ ” (Quotations cover fancy grades.) Celery seed, 1 TOR initvenccccnvcassot a. = 
ET (ie en, | EE ia 2 
26 ae,....... 17 @19 aR a Mg Py ag pat, Coriander Morocco bleached........... 16 pasta 
Good saddles 6 24 Country style sausage, fresh in bulk “D5 Coriander Morocco natural No. 1...... 15 17% 
SUID caccvccesweucccacee 15 Country style sausage. smoked 1 Mustard seed, fancy yellow........... 26 eos 
Medium racks 13 Bea ge, smoked. . MINE 5G taco Gen Rivas bisc vctend 16 dates 
er Frankfarters, in sheep casings 29% Marjoram, French 17 87 
Frankfarters, in hog casings. . 29% doniean ip EG AC ebds sanneee ences + 
GRINNED SUGMRTNTONE asesscccccccseccscccces 0 ieee een ee ee 1 
Brains, each.. Bologna in beef bungs, choice................ 23% r 
Sweetbreads . 80 Bologna in beef middles, choice.............. 24 
i nti~d sie wesdpwauitead 50 Liver sausage in beef rounds................ 20 
dy Liver sausage in hog bungs.................. 21 
k- Saal See sausage in hog bungs........... Fi 
Choice lambs .............cce. 22 CA CHEEKE 2... cecccccccesecs Coccccccccces 17% 
h, Medium ‘he aoe eee 30 2 New England luncheon specialty.............. 30 
2”? Choice RRR Ras 26 23 —— pape specialty, choice............ = 
edium saddles ............... 24 21 OMNZUE ANG DLO... ce ee eccceseeceseesececcat 
2”? Choice eed manaeets: 20 18 | ane GREER coccvcccccccccccvcccccccesccss 2 
edium for BE NE 4S, - 1 0) ee ee ee ee rs 
ef Lamb fries bes SRD SEE. pf = ee GED 600k sainehacwessncone aie thingie 29 P U R E V 1 N | wey; ' R S 
er MP MOI once ccccceccesves 17 17 
SMD BIBROTS: 5... occcescceesi 15 15 DRY SAUSAGE 
7 Siuseen Goes. choice, in hog bungs................ 
n MPINGEE 2. cccvccccccccccee F Cc ) > 
Heavy sheep ...... : ‘ 8 6 Parmer. A.P. CALLAHAN & COMPANY 
he Light sheep ll 8 Holsteiner eg 
Heavy saddles 10 0 Lo Mt, COR. oaccs<sstces 1407 SOUTH LA SALLE STREET 
Light saddles “ come 10 Milano, salami, 
Tae’ entree: REDS 6 5 B. 0. entenet. new condition. . 
MED seccceecessceensees 9 6 Tisses, choice, 
se ~~ iacehecnbneteesaet s 4 ena style salami, choice. é 
DEED eens ne-ciewebinnecis REE ESE 
| ong aaa Mabhenderecesiums i B pee. I innceastiveicsscuees 4 
MED sccoccccesepeene 1 BUOMTPOTR . ccc ccccccccccccccscccccccccccccccs 48 
n. Sheep heads, each.............. 11 11 WE GAUGE Tks oes snackceeeCnebteneel 40 
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MARKET PRICES 
New York 


DRESSED BEEF 





City Dressed 
Choice, native, heavy.........--+++-00+5 19 @20 ; 
Choice, native, light.........cceess: - 194%) @20% 
Native, common to fair......... . 17% @18 

Western Dressed Beef 

Native steers, good, 600@800 Ibs....... 19 @20 
Native choice yearlings, 400@600 lbs...20 @21 
Good to choice heifers.............+.+++ 18 @19 
Bead OH GROTSS WOMB e oo cc ccc ccccsesscece 15% @16% 
Common to fair cows............ ....-14%@16 
Fresh bologna bulls............. ..+--15 @16% 

BEEF CUTS 

Western 

Se RPT Tir @27 
No. 2 ribs (choice) @26 


No. 3 ribs (good).. Cp ecaatidatit --21%@23 










No. 1 loins (prime)... @32 
No. 2 loins (choice) . walgie ake @30 
No. 3 loins (good)...........- @26 
No. 1 hinds and ribs (prime). . +23 @27 
No. 2 hinds and ribs (choice)........... @24 
WO. 2 SOUREBe cece cccccccccccccccrecece 20 @21 
ON er 19 @20 
No. 3 rounds (geet). aidan Guledecaeeeaien 18 @19 
No. 1 chucks...... by wei ...18 @20 
No. 2 chucks. (eGanueesaawesReen 18 2 
No. 3 chucks... bistaceteeneine «bce coneeee oe 
. City 
Rolls, reg. 4@6 Ibs. av............2ee8 23 @24 
Gee TOR. GEO TA. OV... cccccccccccce 24 @25 
OEE, GOOUND ccccceceseccescesees 60 @65 
SS, GE oc ccccccvccensscucese 30 @40 
EE, NEED ecccccccvcscsconcesons 35 @40 
DT SG SiG eveccuédeawennsteres 20 @21 
DRESSED VEAL 
Cl is x sisececeeVonr heredaawnuasaeaeeue 2144 @221%, 
Medium eeneeennennnneeen oo Tt). 
GOD ode bk0 cee Cescecisaneveccctecut 191, @: 2014 
DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good............- 24 @25 
Genuine spring lambs, good to medium. -23 @24 
Genuine spring lambs, medium. . @23 
ME 40 566000606e606000600000088 ‘to @12 
Sr ME waicanscnanes madden eee 8 @10 
DRESSED HOGS 
Hogs, good and choice (110-140 Ibs.) 
MOOG ams BOGE BE Micoscccccccces $17.75@17.88%4 
Pigs, small lots (60-110 Ibs.) 
head on; leaf fat in............. 18.50@19.50 
FRESH PORK CUTS 
Western 
Pork loins, fresh, 10@12 Ibs.............26 @27 
Shoulders, 10@12 Ibs. av..........+..-- 22 @23 
Butts, regular, 4-6 IBs.....cccccccssssecad GF 
Hams, regular, fresh, 10@12 . QV....20 
Hams, skinned, fresh, 10@12 Ibs....... 1.26 @27 
Picnics, fresh, 6@8 cree epee 20 @21 
Pork trimmings, extra lean, 90-95%... .30144@31% 
Pork trimmings, regular 50% lean...... 18%G10% 
Spareribs, medium ..........+....0+0+5 @l7 
City 
Pork loins, fresh, 10@12 Ibs............ 29 @30 
Shoulders, 6@10 Ibs. av.............++: 23 @24 
Butts, regular, 1%4@3 Ibs.............. 30 @31 
Hams, regular, fresh, 10@12 Ibs....... 26 @27 
Hams, skinned, fresh, 10@i2 Ibs.......28 @2 
Picnics, fresh, 4@6 Ibs................. 21% @22 
Pork trimmings, extra lean 90@95%...30 @31 
Pork trimmings, reg. 50% lean......... 17 @18 
POUUNGE, TROND ccccccccccccveoveese 18 @19 
TNE Soh ¢Gorwdnss ee akeccveses 28 @29 
COOKED HAMS 
Cooked hams, choice, skin on, fatted.......... 50 
Cooked hams, choice, skinless, fatted........ 51 
SMOKED MEATS 
Regular hams, 8@10 Ibs. av........... 
Regular hams, 10@12 Ibs. av........... 
Regular hams, 12@14 Ibs. av........... 
Skinned hams, 10@12 Ibs. av........... 31 
Skinned hams, 12@14 Ibs. av........... 
Skinned hams, 16@18 Ibs. av........... 
Skinned ham ae seus BE, BPecccccecces 
Pe Se U Miicccecccessvceseccul 
WUOMNOR, GEES TAG, Blrccccccccccccovccccs 
Bacon, boneless, western............... 27 


Bacon, boneless, city..... 
Beef tongue, light.. 
Beef tongue, heavy. eee 


BUTCHERS’ FAT 


a Pe ee $3.25 per cwt. 
ie a gic hae Ske Ree we eel Oe 4.25 per cwt. 
CO Rr 5.00 per ewt. 
BUGGIES GRGE ccccvcccescvcceccessos 4.75 per cwt. 


GREEN CALFSKINS 


5-9 9%- ry 1244-14 14-18 18 up 
Prime No. 1 veals...22 3.1 3.25 3.30 3.60 
Prime No. 2 veals...20 2. 80 2.95 3.00 3.20 
Buttermilk No. 1....17 2.60 2.75 2.80 eee 
Buttermilk No. 2....16 2.45 2.60 2.65 oo9 
Branded gruby ...... 11 1.65 1.80 1.85 1.90 
WED © vesevecees 11 165 1.80 1.85 1.90 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on September 10, 1941: 


Fresh Beef: CHICAGO BOSTON NEW YORE PHILA, 
STEER, Choice: 
SP ES a cccccscaseace a = iteeecbae ieee 9 ee ok 
DE. vcctcetcicnons 18.50@19.50 | .......... $19.00@20.00 Cin... 
SE EEL osceccccesveen 18.50@19.50 8. 50@ 19.00 18.50@19.00 $19.50@20.00 
TEED Ge” ceccccanccesce 18.00@19.00 8.50@19.00 18.00@19.00 19.00@19.50 
STEER, Good: 
SIR SED B® 2.0 ccccvcccses i ey ce ee Te 
ow ek eee fl reece 18.50@19.50 19.00@19.50 
SPREE oc cccscccedece 17.50@18.50 17.50@18.50 17.00@18.50 18.50@19.50 
WE EE” cccececscsdses 17.00@18.00 17.50@18.50 17.00@18.00 18.00@ 19.00 
STEER, Commercial: 
SEL an cabensweeres pF rere ere 16.00@17.00 17.00@ 18.00 
G00-700 Ibe.? .............. 16.50@17.50 17.00@17.50 16.00@17.00 17.50@ 18.00 
STEER, Utility: 
400-600 Ibs.* ............4. 14.00@16.50 16.00@17.00 15.00@16.00 15.00@ 16.50 
COW (All Weights) : 
ee 14.50@15.50 15.00@16.00 BE.COGISBG 8 neccccncee 
See rer. 13.75@14.50 14.50@15.00 14.50@15.00 15.00@ 15.50 
SEE -.9650000se0cesuae ses 13.25@13.75 14.00@14.50 13.50@14.50 14.00@ 15.00 
CD acieennddceemeketae Dn =} «=  - _bseewewees .  —- -geteetneeeue 


Fresh Veal and Calf:* 
VEAL, Choice: 


PT Ce. cadeocancereee 21.00@22.00 21.00@23.00 21.00@23.00 21.00@22. 
ETI, «dus aig endshecremieel pS eee eee 20.00@22.00 lw eee eee 
VEAL, Good: 
Sf | ere 18. 50@19.50 19.00@ 20.50 19.00@20.50 19.00@20.00 
80-130 Ibs. haaiareraeaSharca seein 20.00@21.00 19.50@21.00 19.00@21.00 19.00@21.00 
PEN MS waccigtavecaca See —iéttW ewes 18.50@20.00 si... ee eee 
VEAL, Commercial: 
BO GD BS. once ccccvccses 17.50@18.50 17.50@19.00 1 reg a0-00 17.00@18.00 
vai ackond searnbe 18.00@20.00 18.00@19.50 17.50@20.00 18.00@19.00 
BPE Gh occ esccceveves BE.COGIT.CO cece cces pe ee ee 
VEAL, Utility: 
Pe ED. dasivateassaten's 15.00@17.00 16.00@18.00 16.00@17.50 15.00@17.00 


Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 













SE  wctddudcwdeseene 22.00@23.00 23.00@24.00 23.00@24.00 Eat the 
SE GE, cnkccverececeuns 22.00@23.00 23.00@24.00 .00@23.50 23.00@24.00 
CML wercceganevecwee 21 + fee 22.50@ 23.50 22.50@23.00 ety ott) 
EE SE. ecbcrwtuteweseus 20.00@21.00 21.50@22.50 21.50@22.50 21.00@22.00 
SPRING LAMB, Good 
RR. ctccnecsadecamie 20.00@21.00 22.00@23.00 22.00@23.00 22.00@23.00 
40-45 Ibs. ............---. 20.00@21.00 22.00@ 23.00 21.50@22.50 22.50@23.00 
ee eer yt tray 21.50@22.50 21.00@22.00 
SY DE. cannancucccchecs 19.00@20.00 20.50@21.50 21.00@22.00 20.00@21.00 
SPRING LAMB, Commercial: 
r Ne reer 18.00@19.00 18.50@ 21.50 18.00@21.00 18.00@20.00 
SPRING LAMB, Otility: 
GE WORE. 0 ccacksdvenscs 16,00@18.00 17.50@19.50 17.00@19.00 16.00@18.00 
MUTTON (Ewe), 70 Ibs. down: 
errr re . z 10.50@12.00 » oS errr 
Commercial q 3 9.50@10.50 . ee 
Utility 8.00@ 9.50 8.00@ 9.00 cn eeeueee 
Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.) 
F 28.00@29.00 27.50@30.00 et 4 00 
28.00@29.00 27.50@30.00 27.00@29.00 
26.50@27.50 25.00@ 26.50 Payee 5H 00 
See EES 20.00@22.00 20.00@22.00 
<r ore eee ree 22.00@23.00 kn eee weeee 
BUTTS, Boston Style: 
Oe Gk. was éweccenencess 25.00@26.00 «iw cee eee 25.00@27.00 26.00@27.00 
SPARE RIBS: 
Hialf sheets .....ccccccece DGGE htt testes = =—— (i eerccwes = =——i(itéi(ws 
TRIMMINGS: 
MRGERR occ cccccccccovcese 0 a re ee 


21Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *Includes koshered beef sales at 
Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 
*Based on 50-100 Ib. box sales to retailers. 

All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight 
and calculated carcass bases. 








FANCY MEATS MARGARINE PRODUCTION 
Fresh steer tongues, untrimmed, per Ib......... 17 . J 
Fresh steer tongues, Le, trimmed,  Seeeerer: 30 Margarine produced in July, 1941, ac- 
Sweetbreads, beef, per 1D........... cece ee eeeeee . 
Sweetbreads, veal, a pair................0eeeeee go cording to report of U. S. Treasury 
Beef kidneys, per Ib.............eeeeeeeeeeeene 11 Department: 
Mutton kidmeyG, eGR... ...ccccccrccccccccccces 5 
Livers, beef, POP TD... .cccccccccccccccccccvcece 29 July, 1941, July, 1940, 
— = lb.. means eanigererennrerexnnscieey 4 lbs. Ibs. 
Beef hanging tenders, per IbD..........-.-.++e++8 Dicken oa emitaen 
EMGD THES, G POR. cccccccccvceccccsceeveseccce 12 MArearine ....... 0+ 0< 27,084,597 21,812,339 
Production of colored 
CIE i. v.occccsecwe 280,270 208,417 
j i j s» __ Total production ...... 22,020,756 
If you are finding it difficult to obtain oe ee -- pe 
packinghouse workers, watch the Pro- drawn tax paid........ 25,862,439 22,044, 
es ’ ° Colored margarine with- ‘ 
visioner’s classified page. drawn tax paid........ 46,198 21,170 
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Rising Trend Continues in 
Tallow and Grease Markets 


NEW YORK, SEPTEMBER 10, 1941 


TALLOW.—There was’ moderate 
trading this week following a large busi- 
ness late last week in extra tallow at 
the 814c level, an advance of 4c over 
the previous sales and a new high for 
the upward movement. An estimated 
1,000,000 to 1,500,000 lbs. changed 
hands, placing producers in a well sold 
up position. Further bids of 8%c failed 
to attract sellers, with producers hold- 
ing for 8%c and some inclined to hold 
for 9c. Strength in other commodities 
aided in shaping producers’ ideas, but 
this was punctured somewhat at mid- 
week following Secretary Morgenthau’s 
statement against inflationary trends. 
Edible was quoted at 9c, extra, 8%@ 
%c; and special, 8%c. 

STEARINE.—The market was quiet 
but firmer. Oleo stearine was quoted at 
9%e. 

OLEO OIL.—Market very steady; 
trade routine. Extra was quoted at 
10%@l1lc; prime, 10%@10%e, and 
lower grades, 10@10%c. 

GREASE OIL.—Demand was fair and 
the market firm. Strength in raw ma- 
terials was the feature. No. 1 was 
quoted at 12%c; No. 2, 12%c; extra, 
13c; extra No. 1, 12%c; winter strained, 
13%4¢; prime hevalioer, 13%, and prime 
inedible, 13%c. 

NEATSFOOT OIL.—The market was 
quiet but firmer. Extra quoted 13c; No. 
1, 12%c; prime, 13c; and pure, 17%c. 
Cold test was unquoted. 

GREASES.—A firmer tone featured 
the market for greases, with some bet- 
terment in consumer demands. Sellers’ 
ideas were firm. It was estimated that 
between 200,000 and 500,000 Ibs. of 
choice house grease sold at 8%c, an ad- 
vance of 4c. Soapers were not inclined 
to follow the market upward, but pro- 
ducers apparently are well sold up. 
Choice white was quoted 8% @8%c; 
yellow and house, 8% @8%c, and brown, 
7% @Te. 


CHICAGO, SEPTEMBER 11, 1941 


TALLOW.—Tallow has been in a con- 
sistently strong position in the Chicago 
market this week. Because of the un- 
willingness of larger consumers to 
recognize steady advances recorded dur- 
ing the week, volume of trade has been 
relatively small, but there is every indi- 
cation that next sales of large quanti- 
ties of tallow will be at levels well 
above those of the previous week. At 
midweek, bolstered by strength in other 
commodities, tallow was strong, with 
offerings light and firmly held; produc- 
ers were talking 9c basis for prime, and 
a couple of tanks of prime sold at 8%c, 
southeast point. Thursday’s quotations 
were: Edible, 8%c; fancy, 8%c; prime, 
8%c; special, 8c, and No. 1, 8%c. 

STEARINE.—Market quiet but firm, 
with prime quoted 9@9%c and yellow, 
8c, an advance of about % to ec. 

OLEO OIL.—Firmer market devel- 
oped this week, but trade was moderate. 
Prime remained steady at 10c and ex- 
tra at 10@10%c. 

GREASE OIL.—This market re- 
mained firm. Quotations at midweek 
were: No. 1, 12c; No. 2, 11%c; extra, 
12%c; extra No. 1, 12%c; extra winter 
strained, 12%c; prime burning, 13%c; 
and prime inedible, 13c. Acidless tallow 
oil was quoted at 11%c. . 

NEATSFOOT OIL.—No changes took 
place this week. Quotations were: Ex- 
tra neatsfoot oil, 12%c; No. 1, 12%e; 
prime, 12%c; pure, 17%4c; cold test 27c. 

GREASES.— The grease market 
paralleled the action of tallow at Chi- 
cago this week, showing consistent 
strength and marked by a relatively 
small volume of trading. Producers, 
however, remained firm in their ad- 
vanced ideas. On Tuesday, there were 
bids of 84%4c, Chicago, for white grease, 
with light offerings %ec higher. Thurs- 
day’s quotations: Choice white, 8%c; 
A-white, 8%c; B-white, 8%c; yellow, 
8%4¢c, and brown, 7%c. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, September 11.) 

Advance in animal feeds near end of 
week disrupted some by-products items 
temporarily. Market generally firmer. 


Blood 
Unit 
Ammonia 
WD a0 sa c5 f0esessciiadieaeeaee $4.00@4.25 
Digester Feed Tankage Materials 
Unground, 11 to 12% ammonia........ $5.00@5.25 
Unground, 6 to 10% choice quality... . 5.50n 
ERED QUES 6.04 6 chen valnndss bab kes 2.50 


Packinghouse Feeds 


Feeds advanced this week by a major 
producer to highest levels since 1926. 
Carlots, 
Per ton 


GO Gimentee GHAR co cccccesvceccesevcess 
50% meat and bone scraps 
Blood-meal .........2-.00+- ~s 
Special steam bone-meal...........-..-+0++5 


Bone Meals (Fertilizer Grades) 





Per ton 
Shon, eel, BBs Wiis oocc cceccccccessaness $40.00 
GONE, PUNE, B EE es cov cccscucccsevascess 39.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia............. $ 3.75@4.00 & 10c 
Bone tankage, unground, per ton. 30.00 
eer 2.75@3.00n 
Dry Rendered Tankage 
Per unit 


Hard pressed and expeller unground 
up to 48% protein (low oe ne een an 12%@1. * 
above 48% protein (high test).. 07% 
Soft — pork, ac. grease a" 


CS Sine 64905 beben chindeees 55.00@57.50 
Soft sreuned | beef, ac. grease and 
ee eee 52.50@55.00 
Gelatine and Glue Stocks 
Per ton 
oO ere $29.00@32.50 
Sere a 27.50 
Cattle jaws, skulls and knuckles..... 40.000 
We SI 0.a.6 6.0 2205504604500 25.00 
Pig skin scraps and trim, per Ib..... 6%@ Te 
Bones and Hoofs 
Per ton 
Round shins. hoary ET CRT $65.00@75.00 
NG esenedesedvenescde 
Flat shins, lene, Live ncueGe sive keewsows 60.00@65.00 
Blades, buttocks, “shoulders & thighs. 57.50@60.00 
MS SN a aiianaadnnaeinniea nea ex 55.00@57.50 
Hoofs, cae run, unassorted......... i 
SE PE iv a0-66 ba4anle sca ae te ocho 27.50@29.00 
Animal Hair 


Trading in winter hog hair and cattle 
hair at ceiling prices. 


Winter coil dried, per ton............ $ 60.00 
Summer coil dried, per ton............ x 2 2 
Winter processed, black, Ib............ 8 9 
Winter processed, gray, Ib............. 8 
Summer processed, gray, Ib........... 4 @ 4% 
CHUTES QR 58 6565 Fok hive ceeues 44%4@ 4% 
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For BEST RESULTS 
Use “NATURAL?” Casings 
a 


“ce. For BEST QUALITY 
ao Buy NOSTRIP 
G 


TO MAKE YOUR sausaGe A NATURAL use NATURAL casinGs 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
WE MND DUNO, ccc cecececcoversedes $29.00 
Blood, dried, 16% per unit............e0s00- 3.65 


Unground fish scrap, dried 11442% veneers” 
16% B. P. L., f.o.b. fish factory...... 50 & 10c 


Fish as foreign, 114%2% ammonia, ioe 
be Mie Canes MR wacsirctavucecicéesee 55.00 
ED none tiwn waswuntaseenen 55.00 


Fish scrap, acidulated, 70% ammonia, 3% 
A. P. A., f.o.b. fish factories........2.75 & 10c 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports. 


ground, 


10% ammonia, 
10% B. P. L. bulk 


Fertilizer tankage, 
BE vcccccccoscrcccsecte te & We 


Feeding tankage, unground, 10-12% ammo- 
> See Ge Ss Be Os cecceucvcees 4.75 & 10¢ 
Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 


NS ee $37.50 
Bone meal, raw, 4%4% and 50%, in bags, 

Se MOR an sci cwnukawéueudceeenebacss 38.50 
Superphosphate, bulk, f.o.b. Baltimore, per 

PS PE Cen edaeeeacdseutodscuixresacea 9.50 

Dry Rendered ee 

50/55% protein, Saee.. ite ee $1.05 
60% protein, unground.................... 1.00 


EASTERN FERTILIZER MARKETS 


New York, September 10, 1941 
All markets were very strong and 
buying active the past week. Blood sold 
at $3.50, f. o. b. New York; sellers now 
asking $3.65. Imported sold at $3.50. 
Tankage sold at $4.75 & 10c, f.o.b. 
eastern shipping points. Stocks are low. 
Imported tankage sold at $4.60 & 10c. 
Cracklings were cleaned up at $1 per 
unit; some sales made at $1.05. South 
American material sold at from $1 to 
$1.05 c.if., depending on grade. Fish 
scrap was raised to $4.50 & 10c. 





Cotton Oil Futures Pushed 
Up Sharply Near 14c Level 


tures market went into new high 

ground this week as a result of 
general buying which carried all deliv- 
eries up to the 14c level. The-market 
was influenced by great strength in seed 
and crude in the South, sharp advances 
in other commodities, and the 1942 
farm program calling for increased 
production of pork, dairy products, and 
soybeans. 

The rapidity of the rise, with Sep- 
tember oil selling at 14c, led exchange 
officials to rule that no new trades were 
permissible in the September delivery, 


Tos New York cottonseed oil fu- 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 


Valley points, prompt.........+...+.- 12% 
White deodorized, in bbls., f.0.b. Chgo 15% 
Yellow, deodorized ........cccccccceces 15% 
Soap stock, 50% f.f.a., f.o.b. consuming 

POURED 2 ccccccccccecccccceccsesecsss @ 3% 
Soybean oil, in tanks, f.o.b. mills...... 10% @10% 
Corn oil, in tanks, f.o.b. mills......... 

Coconut oil, sellers tanks, f.o.b. coast. %@ 6% 
Refined coconut, bbls., f.o.b. Chicago. . "see 13% 
F. 0. B. CHICAGO 
White domestic vegetable.................. 16% 

. ee aera 14 
EOF OCC 15% 
i I So o's oe aaah car a nikwale wee wae 16% 
TE 888 6 654 ne rekedeoneeesseawawees 13 


except sales on which delivery would be 
made, and no switches would be per- 
mitted at more than 25 points premium 
on September over the October delivery, 
The ruling did not affect the later 
months; the tightness in the September 
position had some influence upon the ex- 
change’s action. 

There had been no tenders on Sep- 
tember contracts and the short interest 
apparently existed in the spot month. 
However, at midweek 25 tanks were 
tendered on September contracts. 

Cash oil and shortening advanced 
sharply. The government cotton esti- 
mate was construed bullishly as it was 
slightly under last month’s. The seed 
holding movement has proved very ef- 
fective and seed reached the $60 per ton 
level with both the crude oil and futures 
markets too low from the milling stand- 
point. Cash oil demand was fairly good, 
but refiners were not accepting all busi- 
ness. 

Crude cotton oil sold at 12%e across 
the Belt and was said to have passed at 
12%c in the Valley. 

At New York, regular shortening was 
raised to 15%4c while hydrogenated was 
16%4c. Cash oils were up %c or more, 











° WATCH “NATURAL CASINGS” 
GO PLACES! 


We salute the new Advertising Campaign driving home the 
PROVED FACT that Wieners in NATURALCASINGS are 22% JUICIER! 


OPPENHEIMER CASING CO. 


CHICAGO, U.S. A. 


New York, London, Sydney, Toronto, Wellington, Buenos Aires, Tientsin, Zurich 











JED 


FOR 


Grind cracklings, tankage, bones 
ete., to desired fineness in one 
operation. Cut Foy L costs, 
insure more uniform 

reduce power consumption rr 
maintenance expense. Nine sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN'S FouNDRY & MACHINE WORKS 
INDIANA, U. S. A. 





504 INDIANA AVE., AURORA, 
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MAN 2-STAGE 
GRINDERS 


CRACKLINCS, BONES. DRIED BLOOD 
TANKACGE and OTHER BY-PRODUCTS 


















[SAE STEAM, POWER, LABOR 
MaM HOG 


REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 














in lowering the cost of 
your finished product, 
investigate the new 
M & M HOG. There's 
© size and type to meet 
your need. Write today! 









The National Provisi Sep 


Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor... increases the capacity of the melters. If you are interested 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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with winter cotton oil in tanks at 14%c 
and in drums at 15%ec. 

COCONUT OIL.—The market was 
quiet but firmer at New York. Tanks 
were quoted at 7c. Pacific coast busi- 
ness passed at 6%c. 

CORN OIL.—The last business in 
crude was at 12'4c, but offers have been 
scarce and sellers’ ideas were higher. 

SOYBEAN OIL.—New crop oil sold 
up to 10%c, Decatur, but subsequently 
there were resales at 10%c and the 
market was called 10% @11c. 

PALM OIL.—The market was quiet 
at New York at 7%c bid and 7%c 
asked. 

PEANUT OIL.—New crop oil moved 
very slowly. Southeast crude was called 
13c nominal. Refined peanut oil was 
very strong and quoted at 16@17%c. 

COTTONSEED OIL.—Valley crude 
was quoted on Wednesday at 12%c 
nominal; Southeast, 12%c bid; Texas, 
12%c paid at common points; Dallas, 
12%c nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, SEPTEMBER 5, 1941 


—Range— —Closing— 
Sales High Low Bid Asked 
September... 8 14.00 13.65 13.80 14.00 
October ..... 45 13.54 13.09 13.48 13.50 
November . i NER nebie 13.48 nom 
December ... 144 13.49 13.00 13.38 13.42 
January ..... 20 13.45 13.10 13.39 13.42 
February pe aaa eves 13.39 nom 
March ... . 7% 138.60 13.11 13.46 47sa 
CO ere ‘ = eens 13.45 nom 


Sales 293 contracts. 


SATURDAY, SEPTEMBER 6, 1941 


September ... 2 18.70 
October ..... 130 :13.53 
November .... .. neon 
December ... 20 13.45 
January ..... 1 13.40 
February .... .. oue« 
... ea 40 13.52 
. are oes 


Sales 76 contracts. 


13.65 13.50 bid 
13.45 13.48 13.52 
13.30 13.38 13.40 
13.40 13.39 13.42 


cae 13.39 nom 
13.39 13.42 13.48 
cove 13.42 nom 


MONDAY, SEPTEMBER 7, 1941 


September ... 


October ..... 7 18.76 
November ... .. wenn 
December ... 157 13.65 
January ..... 25 13.66 
DOeeeaey .... es eens 
March ....... 96 13.76 
Se 4 atne~ ° econ 


Sales 285 contracts. 


13.48 13.76 trad 


13.27 13.65 trad 
13.28 13.65 66tr 


cose 13.65 nom 
13.37 13.74 75tr 
wnis's 13.75 nom 


TUESDAY, SEPTEMBER 8, 1941 


September... .. cece 
October ...... 31 13.90 
November ... .. er 
December .... 134 13.82 
January ..... 24 13.82 
February .... 


13.78 13.90 13.94 
13.62 18.81 trad 
13.70 13.81 trad 


aes 13.81 nom 
13.73 13.91 trad 
ccec See nom 


WEDNESDAY, SEPTEMBER 9, 1941 


September ... 7 13.75 
October ..... 38 13.80 
November ... .. aoe 
December .... 106 13.70 
January ..... 21 13.70 
February .... .. niaih 
March ....... 74 13.80 
pee 0% 


Sales 246 contracts. 


13.75 13.84 13.97 
13.57 13.69 13.72 
seins 13.69 nom 
13.44 13.54 sale 
13.46 13.55 13.59 


sche 13.55 nom 
13.56 13.64 13.68 
aes 13.64 nom 


THURSDAY, SEPTEMBER 11, 1941 


September ... 5 14.20 
October ..... 12 13.92 
December .... 100 13.85 
January ..... 12 13.85 
NG ciccoee 53 = -:13.93 


14.13 14.00 bid 
13.74 13.85 nom 
13.60 13.74 bid 
13.60 13.76 nom 
13.67 13.83 nom 


(See page 36 for later markets.) 


A meal without Meat 


is a meal incomplete. 


FLASHES ON SUPPLIERS 


MEAT INDUSTRY SUPPLIERS, 
INC.—Further expansion of its cover- 
age to include the southwest and near 
northwest sections of the country has 
been announced by Meat Industry Sup- 
pliers, Inc., seasoning and specialty 
manufacturers, 657 W. Randolph st., 
Chicago. According to Sol Morton, 
president of the company, sales of 
M.I.S. products have been increasing 
since the company was founded, and 
manufacturing facilities are being ex- 
panded to handle increased volume. 
New products are being added to the 
company’s line as fast as laboratory de- 
velopment will permit in order to sup- 
plement the concern’s casing line. 


CHICAGO COTTON OIL 
Closing Prices 
Monday, Sept. 8.—Oct. 13.75; Dec. 
and Jan. 13.70; Mar. 13.75; all n; cash 
14.00 n. 


Tuesday, Sept. 9.—Oct. 14.00; Dec. 
13.86; Jan. 13.85; Mar. 14.00; cash 14.00. 

Wednesday, Sept. 10.—Oct. 13.78; 
Dec. 13.63; Jan. 13.61; Mar. 13.60; cash 
13.85 n. : 

Thursday, Sept. 11.—Oct. 13.92; Dec. 
13.75; Jan. 13.80; Mar. 13.87; all n; 
cash 14.05 n. 

Friday, Sept. 12—Oct. 14.04; Dec. 
13.938; Jan. 14.00; Mar. 14.06; all n; 
cash 14.20n. 












Mail Address: 





P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 


*““BOSS’’ COMBINATION’’ SHREDDER and WASHER 


In plants where heavy duty requires sturdy equipment that will withstand hardest usage 
and always assure efficient service, this outfit proves itself to meet all conditions. 

Hashing materials and washing them are essential for 
obtaining best results from cocking operation and highest 
prices for finished products. 


Install the “BOSS” if you want] 
Best Of Satisfactory Service 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 











PROMPT DELIVERIES GUARANTEED 


Come to the ‘‘DUBLEDGE”’ people where 
there is NO STOCKINETTE SHORTAGE! 


More and more packers are 
finding that when we say prompt 
deliveries we mean exactly 
that! Avoid disappointment. . . 


send along your orders today. 


BEEF SHROUDS 





CINCINNATI COTTON PRODUCTS CO. 


Colerain, Alfred and Cook Streets, Cincinnati, Ohio 


The National Provisi Septemb 





STOCKINETTES * DUBLEDGE BEEF SHROUDS *INDUSTRIAL FABRICS 





Sep 13, 1941 











“ror FREE BOOK 


Read about ZIPP Casings, the two-way 
profit-makers that increase your earnings 
first, by cutting production costs, second 
by adding sales-appeal to your product. 
New ideas for profitable new items! 
Write today! 





IDENTIFICATION, INC. 


4541 N. Ravenswood Ave., Chicago, Illinois 
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HIDES AND SKINS 





Packer hide prices unchanged with 

strong demand at full ceiling prices 

—South American and country mar- 

kets stronger—Calf and kipskins sell 
at ceiling prices. 


Chicago 


PACKER HIDES.—There is a con- 
tinued active demand for packer hides 
of all descriptions except bulls at the 
full ceiling price of 15c. There has been 
no apparent change in the price of bulls, 
which have been moving at 13c for 
natives and 12c for brands, although as 
previously reported an outside packer 
last week sold a car native bulls at 
13%c in combination with a car of light 
native cows at the ceiling price of 15c 
for the latter. 


Reported trading so far this week is 
confined to the sale by one packer of 
8,000 hides, involving all selections ex- 
cept buils, at the ceiling price of 15c. 
However, sales are known to have been 
made by other packers but no details 
are available as to quantities involved, 
although neutral traders say that 
packers will have no difficulty in moving 
their full week’s production that basis. 

Strength in small packer and country 
stock, as well as higher prices paid in 
the South American market, would in- 


dicate that packers will find an unsatis- 
fied demand for their hides throughout 
the remainder of the summer and early 
fall season, while the better quality 
hides are available. 

Total federal inspected slaughter of 
cattle during Aug. was 968,264 head, 
as compared with 967,531 during July 
and 842,129 for Aug. 1940; calf slaugh- 
ter during Aug. was 414,279 head, as 
against 445,023 during July and 431,611 
for Aug. 1940. 

Shoe production during July showed 
a sharp seasonal increase, being 44,- 
353,063 pairs, an increase of 11.5 per 
cent over June, and an increase of 30.4 
per cent over July 1940. Production for 
first seven months this year of 285,902,- 
470 pairs is 24.2 per cent over the 230,- 
271,573 produced during the same period 
of 1940. 


OUTSIDE SMALL PACKER.—There 
is a strong demand for outside small 
packer all-weights and, while market is 
usually quoted basis 14% @15c, selected, 
for natives, with brands %¢ less, to in- 
clude any offerings of spready heavy 
stock, most offerings run fairly light 
average and practically everything that 
two or more tanners can use is moving 
at 15¢ level. Small packer native bulls 
are usually held at 12c. 


PACIFIC COAST.—Last reported 






trading in the Coast market was at 14, 
flat, for Aug. steers and cows, f.o.b. Los 
Angeles, with the southern coast mar- 
ket reported sold up to end of August, 


FOREIGN WET SALTED HIDES.— 
The South American market is stronger, 
on buying credited to the United King- 
dom and the States, with some varia- 
tion in the reports of prices paid. While 
no standard frigorifico steers have been 
reported so far, 95 pesos is reported to 
have been bid, as against 88 pesos or 
131144¢c paid last week, an advance of 
about %c. Sales of about 20,000 Argen- 
tine reject heavy steers were reported 
to have been made at 88 pesos, or about 
13114c, up 14¢e since last reported sale, 
About 3,000 Anglo light steers sold at 
100 pesos or 15%c; 3,000 Argentine 
frigorifico reject light steers sold at 95 
pesos, or 141\4gc, and 900 Smithfields at 
92% pesos or 14%¢c; 1,000 Smithfield 
reject cows sold at 92% pesos or 1454¢e; 
2,500 Sansinena light steers sold later at 
102 pesos or 1514g¢c. 


COUNTRY HIDES.—The country 
hide market has been strengthened by 
the inability of tanner buyers to secure 
any more than their allocated share of 
packer stock, and country dealers ap- 
pear reluctant to make offerings. Un- 
trimmed all-weights are usually quoted 
12% @13c, flat, del’d Chgo., for around 
48 lb. avge., although 13c has been paid 
for around 45 lb. avge. Heavy steers 
and cows were fairly well cleaned up a 
couple weeks back at 11%e, flat, 
trimmed, and are usually held at 11%c. 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 

















Specialty Products. 





oenres & LABORATORY 
39-17 24th ST. 
LONG ISLAND city, N.Y. 


7X 


WISE UP! Follow theTrend 
 AULA-SPECIAL 


U nexcelled for Color and Flavor Uniformity in 
the Curing of Hams, Bacon, Bologna, and other 
Everything’s included . . 
only the required salt need be added. Samples 
and particulars furnished on request. 


THe Auta Company 


CURING COMPOUNDS, 
SPICES, SEASONINGS, ETC. 


AN ALL-STAR LI 
THAT PACKS 


NE-U 


AREAL SALES WALLOP! 








CHICAGO, ILL. 
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* HICKORY B/C SALAMI 

* O.R.B. & DELICIA CANNED HAMS 
* DELICIA LUNCHEON MEAT 

* HOFCO SHARP CHEESE 

* HOFCO SWISS CHEESE 


J.S. HOFFMAN COMPANY 


NEW YORK, N. Y. 


ber 13, 1941 


* 


e * 


The National Provisioner Pp 














ile 


or 
of 


ed 
ut 
le. 
at 
ne 
95 


ald 
BC; 


ry 
by 
lre 


ap- 
Jn- 
ted 
ind 
aid 
ers 
pa 
lat, 
ee. 





i. Y. 








Trimmed buff weights are quoted 13% @ 
13%c, flat, with an active inquiry. 
Trimmed extremes are quotable 14% @ 
14%4¢, flat, with offerings limited, equal 
to full 15c, selected basis. Bulls quoted 
8@8%4e, flat; glues held at 10% @10%c, 
flat; all-weight branded hides range 11@ 
11%¢, flat. 

CALFSKINS.—There has been a 
movement of at least 40,000 packer Aug. 
ealfskins late this week; no details have 
been released beyond the fact that full 
ceiling prices were paid, or 27c for 
northern and River point heavies and 
231%6c for lights, with an unsatisfied de- 
mand for any further offerings that 
basis. 

Collectors report quiet sales of Chgo. 
city calfskins this week at full ceiling 
prices of 20%c for 8/10 lb. and 23c for 
10/15 lb., with demand well in excess 
of the supply. Straight countries are 
quotable around 18%%c, flat, trimmed. 
Chicago city light calf and deacons are 
quotable at ceiling price of $1.43, 
selected, with quiet sales this basis. 


KIPSKINS.—There has also been 
quiet trading late this week in packer 
Aug. kipskins, with full ceiling prices 
paid for around 8,000 to 10,000 so far, 
or 20c for northern and southern natives 
and over-weights and same figure quot- 
able for brands; this figure reported 
readily obtainable. 

The market is cleaned up on Chgo. 
city kipskins, with last trading at ceil- 
ing price of 20c. Straight countries 
quoted 16@16%4¢, flat, trimmed. 


Packers moved their Aug. production 
of around 9,000 regular slunks at the 
end of last week at $1.20, or 5c advance, 
some sellers reported going into early 
September. 


HORSEHIDES.—tThere is not as keen 
demand for horsehides as there is for 
cattle hides, and some dealers are in- 
clined to operate only to the extent of 
accommodating their regular trade. City 
renderers, with manes and tails, are 
quoted $6.50@6.60, selected, f.o.b. near- 
by points, and trimmed renderers 
$6.25@6.40, del’d Chgo., but some 
buyers claim they are holding to the 
inside figures. Mixed city and country 
lots are quoted at $5.75@5.90, Chi- 
cago. 


SHEEPSKINS.—Dry pelts are quoted 
24@25c per lb., del’d Chgo., for full 
wools. Production of packer shearlings 
is light and the market has been kept 
well sold up; market generally quoted 
$1.75 for No. 1’s, $1.80@1.35 for No. 
2’s and 85c for No. 3’s, although some 
No. 1’s are reported to have sold in a 
small way up to $1.85 and No. 3’s at 90e. 
Pickled skins are quoted $7.25 per doz. 
last paid for packer production Aug. 
skins. Mid-west packer lamb pelts are 
quoted around $2.15 per cwt. live weight 
basis, with reports of recent sales 
around this figure; straight northern 
lambs around $1.90@1.95 per cwt. live 
basis. Outside small packer pelts are re- 
ported moving around $1.50@1.60 each 
but buyers say top is available only for 
good 85 lb. mid-west lambs. 


New York 


PACKER HIDES.—The New York 
market is quotable at ceiling price of 
15¢ last paid for native, butt branded 
and Colorado steers, and is sold up to 
end of Aug. except for a few May and 
June brands apparently still held by one 
packer. 


CALFSKINS.—There has been a little 
under-cover trading by eastern col- 
lectors this week, with full ceiling prices 
obtained; collector 4-5’s are quotable at 
$1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 
$3.55, 12/17 veal kips $3.95 and 17 lb. 
up $4.35. While no packer sales have 
been reported, some quiet trading is 
thought to have been done; 5-7’s are 
salable at $1.80, 7-9’s $2.80, 9-12’s $3.80, 
12/17 veal kips at $4.20 and the 17 lb. 
and up $4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended September 6, 1941, were 3,- 
243,000 lbs.; previous week 4,528,000 
lbs.; same week last year 3,418,000 lbs.; 
Jan. 1 to date, 176,923,000 Ibs., and for 
same period one year earlier, 166,263,- 
000 Ibs. 

Shipments of hides from Chicago for 
week ended September 6, 1941, were 5,- 
732,000 lbs.; previous week 4,986,000 
lbs.; same week last year 5,509,000 lbs.; 
Jan. 1 to date, 187,827,000 lbs.; same 
period last year, 185,219,000 lbs. 





EXTRA DIVIDENDS For 


NEVERFAIL USERS 


Large packers, small packers . . . ham packers from 
every State in the Union report sharply rising sales 
and profits soon after starting to use the NEVERFAIL 
3-Day Ham Cure. It’s the “Pre-Seasoned” flavor! 
That, and improved texture, tenderness, mildness 
and color that win and hold new customers. Write 
today for a free demonstration in your own plant. 


H. J. MAYER & SONS CO. 


581-27 SOUTH ASHLAND AVENUE © CHICAGO, ILLINOTS 
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‘4's Natural Casings for 
Finer Tasting Sausage 





CLEANERS OF HOG AND SHEEP CASINGS 
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STOP at a HOTEL 


More than 5000 hotels on the continent and 
in nearby territories, representing the seventh 
largest industry, allied for service and progress. 


AMERICAN 
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HOTEL ASSOCIATION 




















































CATTLE HIDE REVIEW 


Tanners’ Council of America has com- 
piled the following statistics on the hide 
situation: 


WEEK’S CLOSING MARKETS 








CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 


the week ended Sept. 12, 1941: 


PACKER HIDES 





July, July, Seven Seatie 
s 
ce me FRIDAY'S CLOSING 
hides hides hides hides 
Fed. inspec. kill.. 968 822 5,909 5,393 Provisions 
mo — wninep. 650 413 4,173 3,305 
i yi ; 

Net imports....... 750: 301 4483 1,887 Lard futures — —_ B ber 
Cattlehide movement i i i seed oil futures 
into sight....... 2,368 1,536 14,565 10,585 following gains in cotton li 
Total movement ‘ian’ di. inal and soybeans, but most of the earlier 

nto sight®...... 2,574 m , 965 ’ ; 
Wettings, cattle- a TR GS = rape _— as jp steer 

CB ves esse eee 2, ’ 4, , rd proved disappointing. 

Kips and buffalo. 206 129 1,400 1,277 pac aes Pp oe. om 
nacre wettings.. 2,438 1,688 15.463 11.740 Chicago top on hogs was $12.15, wit 
otal leather pro- ; 
action nen... 2,369 1,541 15,522 11,75, the market — yw Rag gen bern 
otal leather con- arative 1 in green meats. 
gttmption ‘ti ,600 1,669 16,617 12,216 “8S COmP y is & 

ocks at end 0 ont 

Raw .... 4,956 3,843 i 

tn Proce oT Age Se Cottonseed Oil 

. 3,863 4, 
gg Total visibie. 13'441 1271s Valley and Southwest crude were 
Shoe production 1 id: 

(1,000 pairs)....44,353 34,012 285,902 230,272 quoted at 12 we paid; Texas, 12% @ 
ee 12%c nominal at common points; 

*Including kips for side leather. *(Pre.) 


Dallas, 12%@125c nominal. 
Quotations on New York bleachable 





= cottonseed oil, Friday close, were: Sept. 
14.15@14.50; Oct. 13.99@14.05; Dec. 
MEAT IMPORTS AT NEW YORK  13.89@13.90; Jan. 18.91 sales; Mar. 


: 14.01@14.02; 230 lots. 
Imports for the period Atigust 28 to 


September 3, inclusive, at New York: 





Point of Amount 
origin Commodity its. CHICAGO PROV. SHIPMENTS 
Argentina—Canned corned beef......... . -169,200 — ° * 
Janned roast beef.............. 13,482 Provision shipments from Chicago for 
—Tinned beef extract............ 500 


Brazil—Canned corned beef................ 612,000 the week ended on September 6, 1941: 


Canada—Fresh chilled beef livers.......... 889 Week Previous Same 

Cuba—3,578 quarters fresh chilled beef... .490,361 Sept. 6 week week "40 
—Fresh chilled beef cuts.............. 202,004 Cured meats, Ibs.26,949,000 29,259,000 15,937,000 
—Fresh frozen beef cuts.............. 49,435 Fresh mecate, Ibs. > 541,000 59, 308,000 52,569,000 
—Fresh frozen beef tongues........... 2,670 Lard, Ibe. ....e; ,898,000 8,303,000 4,921,000 





LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Livestock prices at Chicago, compared with wholesale and composite retail meat 
prices, and wholesale and retail meat values at New York, during August, 1941: 


Steers Lambs Hogs 
per cwt. per ewt. per ewt. 
Aug., July, Aug., Aug., July, Aug., Aug., July, Aug., 
1941 1941 1940 1941 1941 1940 1941 1941 1940 
Live animal prices, 
SE . - shebdcetsccesees $12.06 $11.74 $11.28 $11.63 $11.37 $9.40 $11.63 $11.30 $ 6.92 
Wholesale meat 
prices, New York*. . 18.65 17.46 18.18 21.38 21.18 21.54 21.96 21.57 15.27 
Steers Lambs Hogs 
per lb. per lb. per Ib. 
Composite retail meat 
prices, New York*........ 83.22c 32.34c 32.09c 30.08c 30.098 28.19¢ 27.65c 27.18¢e 21.40¢ 
Value of carcass meat from 100 Ibs. of live animal 
Wholesale—New York‘. - 19 $10.48 $10.91 $10.48 $10.38 $10.55 $11.81 $11.60 $ 8.21 
pare 15.75 15.33 15.21 14.17 14.20 13.31 14.55 14.31 11.26 


Retail—New 


1Average good and choice, aeoeee 900-1100 Ibs., lambs all weights, and hogs 200-220 lbs. *Average good 
and choice, steer beef, 600-700 lamb 40-45 Ibs., and hog, products consisting of smoked hams, bacon, 
Ss fresh loins and lard rn in proportion to their respective yields from live weight. 

Composite average of semi-monthly — or on various cuts (incl. lard) combined in proportion 
to their respective yields from live weight 60 Ib. of beef carcass, 49 lb. of lamb carcass and 53.78 lb. 
of principal hog gg (inel, lard). °47.4 Ib. of beef cuts, 47.2 of lamb cuts and 52.64 Ib. of principal 
hog products (incl. lard). 


Week ended Prev. Cor. week, 
Sept. 12 week 1940 
Hvy. nat. strs. @15 @15 12 @13 
Hvy. Tex. strs. @15 @15 @ll 
ap ene, brnd’d 
Ot PER @15 @15 $3 
mg “Gol: strs. @15 @15 10% 
Ex-light Tex. 

Eee @15 @15 10%@l 
Brnd’d cows 15 15 @10% 
Hvy. nat. cows 15 15 12 
Lt. nat. cows. gis 15 11% @12 
Nat. bulls.... 1 13 8%@ 8% 
Brnd’d bulls. @i2 12 ™4@T7 
Calfskins .. --23%@27 23% @27 18 24 
Kips, nat..... e> 19 
Kips, ov-wt. @20 18 
Kips, brnd’d.. @20 @20 @16 
Slunks, reg... @1.20 1.15 65 @75 
Slunks, hbris.. . @70 70 45 @50 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts. .14%@15 14% @15 10% @10% 
Branded .....144@14% 14 $3 Her es) 
Nat, bulls..... 114@12 ll 12 
Brnd’d bulls. .10%@11 104 G1l 6uG ae if% 
Calfskins ....20 @23 20% @23 15 
IE miata sccse:e @20 @20 17% 1} 
Slunks, reg....1.00@1.05 95 @1.00 50 60 
Slunks, hrls... @60 @60 $e 

COUNTRY HIDES* 

Hvy. steers...114%@11% 114%@11% 7 
Hvy. cows.... @11% @ll g 4 
si ecatetatols 134%@13% 13 @13% oy 
— - ete eu? 11 Sun 

eae wae soa @5 
Calfskins ai $i 18 tH 12 @1g 

Kipskins ..... 6 2 11%@12 
Horsehides ..:5.75@ 5. ty 60 4.35@5.20 
*All country hides pe flat this week and last; 
buffs and extremes selected last year. j 

SHEEPSKINS 

Pkr. shearlgs. .1.75@1.85 1. ae ** 80 1.25@1.35 

Dry pelts..... 24 @25 @24% 2 @21 


NEW YORK HIDE FUTURES 


Closing Prices 

Monday, Sept. 8.—Sept. 14.42@14.47; 
Dec. 14.63@14.65; Mar. 14.69@14.71; 
June 14.76 n; 18 lots; 2@9 higher. 

Tuesday, Sept. 9—Sept. 14.47 b; Dee. 
14.66@14.70; Mar. 14.75@14.80; June 
14.81@14.89; 21 lots; 3@6 higher. 

Wednesday, Sept. 10—Sept. 14.42@ 
14.53; Dec. 14.62@14.65; Mar. 14.65@ 
14.72; June 14.72@14.82; 7 lots. 

Thursday, Sept. 11.—Sept. 14.40 b; 
Dec. 14.62@14.63; Mar. 14.63 b; June 
14.66 b; 9 lots; unchanged to 6 lower. 

Friday, Sept. 12.—Sept. 14.50@14.57; 
Dec. 14.58@14.63; Mar. 14.62@14.70; 
June 14.65n; 31 lots. 

















NEW CRANE BULLETINS | 
HELP YOU AVOID 
PIPING TROUBLE 


These new illustrated shop bulletins 
for your pipe fitters and maintenance 
crews help them install piping properly 
and keep it working right. Also, help you train new men 
to do a better job. Ask your Crane Representative for this 
timely service—or, write direct. It’s free! 


VALVES + FITTINGS + PIPE 
te C A N FE PLUMBING «HEATING «PUMPS 


CRANE CO., GENERAL OFFICES: 
836 S. MICHIGAN AVE., CHICAGO 


NATION-WIDE SERVICE THROUGH BRANCHES AND WHOLESALERS IN ALL MARKETS 








A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 






THE NATIONAL PROVISIONER ossrsorn se. Chicago, Ill 


New Multiple Binder 


poe as ne | letters in an 

ordinary file. Looks like a 
regular bound book. Cloth 
board cover and name 
stamped in gold. Priced at 
$1.75, postpaid. Send us 
your orders today. 


No kev, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 
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TRUCK MAINTENANCE 


Truck fleet operators who may be 
faced with the problem of handling in- 
creased maintenance on their fleet units 
with fewer workers, 
will be interested in 
a revised manual, 
just issued by Oakite 
Products, Inc., New 
York. This 36-page 
booklet contains 
many tips and kinks 
for turning out truck 
repair and overhaul 
jobs more easily and 
rapidly. 

Concise data are 
given on new, im- 
proved materials and 
methods for cleaning 
iron and steel motor 
parts by hot or cold 
solutions before repair and the cleaning 
of pistons and other aluminum parts. 
The manual discusses cleaning motors 
and chassis by steam gun or pressure- 
spray, reconditioning clogged radiators 
and cooling systems and washing tasks. 

Other important maintenance jobs 
discussed are de-sludging motors for im- 
proved performance or before tear- 
down; cleaning and brightening car- 
buretors and fuel pumps; cleaning, de- 
odorizing and disinfecting meat truck 
interiors; stripping bodies before refin- 
ishing, and cleaning garage floors. 








PHOTOELECTRIC INSPECTION 


A simplified system for detecting the 
presence or absence of labels on cans, 
and the proper location of labels on 
other products is offered by a new pho- 
toswitch photoelectric inspection and 
registration control. Manufactured by 
Photoswitch Inc., Cambridge, Mass., 
this new device (type 80A) also can be 
used for controlling or inspecting cut- 
ting and printing operations on cello- 
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phane, paper, tin, metalfoil, etc. 

An impulse of as short a duration as 
.001 second will be detected and con- 
verted into a controlling operation. 
Upon receiving an impulse, the control 
relay remains in operation until the 
controlled circuit has completed its 
function, at which time the unit is reset. 


DEVELOPS PLYMETL BODY 


The Kingham Trailer Co., Louisville, 
Ky., is now marketing a new trailer 
van body known as the Kingham Uni- 
versal Plymetl body. It is said to be 
the first body on the market with no 
visible bolt heads. 

Plymetl is a water-proof bonded ply- 
wood with a rust resisting steel face 
and is widely known for its light weight, 
strength and durability. 

The side and front end panels of the 
Plymetl body are exceptionally strong 
and perfectly smooth, it is said. Added 
strength is given the front end panels 
when they are formed. This additional 
front end strength is a feature of the 
new body. Panels are securely bolted to 
upright high tensile steel stakes to elim- 
inate rattles and unnecessary noise. 
The new type of molding covering all 
joints and bolt heads adds to appearance. 


It is claimed that this type of body is 
considerably cooler than the all-steel 
body since Plymetl is a semi-insulant. 
Steel roof bows and steel trim channels 
with double-lapped roof joints insure 
added strength with no leakage. Pull- 
man type rolled roof allows maximum 
loading height. 

The standard inside width of the Ply- 
met] Body is 90 in. between Plywood 
lining. Height at the side panel is 6 ft.- 
10% in. 

According to C. H. Kingham, presi- 
dent, the Plymetl body is easy to repair 
and forms a semi-trailer unit of un- 
usual strength, durability, beauty and 
light-weight when mounted on the 
Kingham universal R-30 chassis. 





PLYMETL BODY 


This trailer body, devel- 
oped by Kingham Trail- 
er Co., Louisville, Ky., 
is covered with Plymetl 
and does not have any 
exposed bolts or rivets. 
The inside of the body 
is faced with plywood, 
leaving a confined air 
space which can be filled 
with any type of insula- 
tion for refrigerated 
service. 





New Trade Literature 


Air Circulators (NL 915).—This 
four-page folder describes air circula- 
tors for refrigerators or cold storage 
rooms. Use of this new fan is said to 
restrict frosting and moisture, reduce 
operating costs and eliminate odors. It 
is reported to operate quietly. Folder 
is well illustrated and gives working 
diagrams of fans in operation.—Reyn- 
olds Electric Co. 


Semi-Automatic Stitcher (NL 916).— 
This bulletin describes a new semi- 
automatic stitcher designed for high 
speed wire stitching of manufacturer’s 
joint on corrugated containers. Illus- 
trations show how the stitcher operates. 
A high speed automatic stitcher and one 
operated by foot pedal or solenoid con- 
trol are described.—Dexter Folder Co. 


Welded Boilers (NL 917).—Four- 
page circular condenses data on welded 
boilers for coal, oil, gas or stokers. 
Boilers are shown installed singly and 
in batteries with mechanical firing. 
Specifications, tabulations and diagrams 
are given—kKewanee Boiler Corp. 


Condensing Units (NL 918).—This 
new leaflet describes air-cooled condens- 
ing units for refrigeration and air con- 
ditioning. Detailed specifications are 
given, as well as a line drawing of the 
unit. Condenser uses Freon-12 as a 
refrigerant and has a %-h.p. motor.— 
York Ice Machinery Corp. 


Safety Shoes (NL 922).—New 1942 
catalog describes a complete line of 
safety shoes for every industry. A 
buyer’s guide section gives complete in- 
formation on specifications to be used in 
buying shoes. Different types of shoes 
designed for various floor surfaces and 
conditions are _ illustrated. — Lehigh 
Safety Shoe Co., Inc. 


Electric Hoists (NL 923).—This 
folder features electric hoists built es- 
pecially for the meat packing industry. 
Photographs of actual installations are 
shown and complete details on hoists 
for knocking pen and dressing floor are 
provided.—Robbins & Myers, Inc. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(9-13-41) 
Editor THHD NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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Volume of Slaughter 
Fell Off in August 


OLUME of livestock slaughtered 

under federal inspection during 
August declined slightly from the levels 
of July and of August, 1940. August 
slaughter of all classes of livestock 
totaled 5,700,007 head compared with 
5,986,927 head in July, and 5,807,279 
head during August, 1940. 

Cattle slaughter during August was 
slightly greater than in July, but 
slaughter of all other classes of live- 
stock declined from a month earlier. 
Hog kill and calf slaughter showed de- 
clines of 7 per cent and sheep-slaughter 
was down 3 per cent. Cattle slaughter 
at 968,264 head was 15 per cent greater 
than a year earlier; sheep slaughter at 
1,521,726 head was 2 per cent larger; 
calf slaughter at 414,279 head was 4 per 
cent smaller than in 1940 and hog 
slaughter at 2,795,738 head was 8 per 
cent under last year. 

Compared with the five-year August 
average, slaughter was 10 per cent 
larger for cattle, 15 per cent larger for 
hogs, 2 per cent larger for sheep and 
13 per cent smaller for calves. Cattle 
slaughter during August was the larg- 
est for the month since August, 1918, 
with one exception (August, 1936 when 
total was 1,011,743 head). Hog slaugh- 
ter, while declining 209,946 head from 
July and 248,972 head from August, 
1940, was 366,379 head above the five- 
year average for August. 

Slaughter of livestock during the first 
eight months of the year, compared 
with last year, increased 10 per cent for 
cattle and 5 per cent for sheep. Hog 
slaughter was 7 per cent under a year 
earlier for the eight-months period, and 
calf slaughter was about the same as 
in 1940. Hog slaughter was 22 per cent 
above the five-year average for the first 


eight months of the year. Hog slaugh- 


ter for the first ten months of the 
packer fiscal year totaled 40,776,000 
head, compared with 41,736,000 head in 
1939-40. 

Inspected slaughter in August, com- 
pared with July and August, 1940 kill: 





August July August 

1941 1941 1940 
Cattle 967,531 842,129 
Calves ... 445,023 431,611 
Hogs 3,005, 6: 3,044,710 
Sheep ...... 5 1,568,689 1,488,829 


Number of animals processed under 
federal inspection during August, com- 
pared with August totals during the 
preceding ten years, as reported by the 
U. S. Department of Agriculture, Agri- 
cultural Marketing Service, were: 


AUGUST SLAUGHTER 





Cattle Hogs Sheep 
1941 968,264 2,795,738 1,521,726 
1940 842,129 3,044,710 1,488,829 
1939 ,908 2,791,604 1,457,232 
1938 847,897 2,466,949 1,603,3' 
1987 ....... 879,632 1,589,570 1,497,898 
1936 . ... 1,011,743 2,253,964 1,395,374 
Serer 875,070 1,667,540 1,665,449 
1934 . 831,735 2,641,187 1,526,732 
1933 . 840,262 3,476,715 1,532,240 
1932 . ..- 682,515 2,969, 1,579,327 
| eo 2,499,920 1,597,694 


Total slaughter during the first eight 
months of 1941, compared with the cor- 
responding periods in 1940 and the five- 
year average: 


1941 1940 5-yr. av. 
ere 6,877,706 6,235,104 6,382,997 
0 Re: 3,546,087 3,540,822 3,803,855 
Hogs e+eeee+-29,114,394 31,264,388 23,861,247 
RR 11,880,170 11,265,657 11,293,488 


Hogs processed under federal inspec- 
tion during the first ten months of the 
packer fiscal year, with comparisons 
(000 omitted): 








1940- 1939- 1938- 1937- 

1941 1940 1939 1938 

November 5,419 4,437 3,913 3,295 
December 6,063 5,236 4,346 3,958 
January .. 4,517 5,355 4,043 4,201 
February or 4,277 2,890 2,833 
March .... 3,904 3,981 3,229 2.610 
April 3,807 3,610 2,931 2,462 
May nuns . 4,023 ,890 3,416 2,585 
June ... . 3,336 3,886 3,185 2,533 
ER aie, ba . . 8,006 3,219 2,778 2,254 
August ... . 2,796 3,845 2,792 2,467 
Total .. ..40,776 41,736 33,523 29,198 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Sep- 
tember 9, 1941, as reported by the Agri- 
cultural Marketing Service, U. S. De- 
partment of Agriculture: 


CATTLE: 
Steers, medium, 287-Ib. ............ < 1 
CD, MED nvecessnwsesséccues 7.25@ 


Cows, cutter and common.......... 
Cows, canners 


6.25@ 


ov 
NLELESN#KS 
asSsxrsss 





EE, SEE a encvccceetukenveawanwie 9.00@ 

I on on code on 06 ad eae 8.00@ 

Bulls, cutter to common............ 7.25@ 
CALVES: 

Vealers, good and choice........... $12.75@15.50 

Vealers, common and medium...... 9.75@12.75 

VOREIG, CHE ccccecccccecccesoecee 6.75@ 9.75 

Calves, good and choice, 400-Ib. dn. 9.25@11.50 

Calves, common and medium........ 7.75@ 9.25 

SG SEE ca vacg seecee ev ae eee 6.75@ 7.75 
HOGS: 

Hogs, good and choice, 190-Ib............. $12.40 
LAMBS: 

Lambs, good and choice............ $12.50@ 13.00 

Lambs, medium and good.......... 11.00@12.75 


Qs 66 owen avs bese sae 9.25@10.50 


Receipts of salable livestock at Jersey 
City public market for the week ended 
with September 6: 


Cattle Calves Hogs* Sheep 

Salable receipts...... 1,560 3,153 256 3,990 

Total, with directs...6,522 13,483 18,159 37,836 
Previous week: 

Salable receipts....2,118 2,510 955 2,995 

Total with directs..7,822 13,385 19,479 43,678 


*Including hogs at 41st street. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended Sept. 6: 


At 20 markets: Cattle Hogs Sheep 
Week ended Sept. 6....220,000 267,000 256,000 
Previous week .........256,000 218,000 419,000 
RR Seek 238,000 321,000 337,000 
ED’ «a dcensnense comet 221,000 233,000 321,000 
EE ign datdcateltin eso neeel 238,000 280,000 466,000 

At 11 markets: Hogs 
to ee 215,000 
NII SII <6: 60:06 6510.55 004.90 44mE-weaenlene 271,000 
EE aie oaiaw.4 aid ucein v0. & Re Aine Toe We aa en eae 268,000 
OE re ee err eo re 180,000 
BE endcvincddnus sancvncneewns’s onal 000 

At 7 markets: Cattle Hogs Sheep 
Week ended Sept. 6....161,000 172,000 159,000 
Previous week ........ 188,000 221,000 204,000 
EN Sciscebecaewneewes 179,000 213,000 194,000 
MEN Cidviaiecadnceninnl 161,000 144,000 199,000 
WE awichinxdbeseaccueins 161,000 000 280,000 
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CINCINNATI, OHIO 








RRAY 


SERVI 
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Order Buyer of Live Stock | 
L. H. MeMURRAY 


Indianapolis, Indiana 




















DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 





FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 
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CORN BELT DIRECT TRADING 


(Reported by U. 8. Department of Agriculture, 
Agricultural Marketing Service) 

Des Moines, Ia., September 11, 1941. 
—At 19 concentration yards and 11 
packing plants in Iowa and Minnesota 
hog receipts were fairly liberal but 
rather broad demand readily absorbed 
the supply, and prices advanced during 
the week 10@25c per cwt. 


Hogs, good to choice: 





160-180 Ib. 21... eee e eee e eee eeeeees $10.90@11.90 
180-240 Ib. -. 11.60@12.05 
240-270 lb .- 11.50@11.80 
270-300 Ib. ..- . 11.30@11.60 
300-330 Ib. . 11.00@11.40 
330-360 Ib 11.80@11.20 
Sows: 
BBO Ibs. Gown.....--- eee eeeeecceees $10.40@10.90 
330-400 Ib j .» 10.15@10.70 
400-500 Ib 9.90@10.40 





Receipts of hogs at Corn Belt mar- 
kets for week ended Sept. 11, 1941: 


This Last 

week week 
Friday, Sept. 5......---++ee+- 23,000 21,500 
Saturday, Sept. 6............- 22,900 22,400 
Monday, Sept. 8..........---- 26,100 Holiday 
Tuesday, Sept. 9.......-.-+6- 15,200 26,500 
Wednesday, Sept. 10..... -.- 19,600 19,000 
Thursday, Sept. 11............ 19,400 16,500 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during August, by stations, as 
reported by the Agricultural Marketing 
service: 


Sheep 
and 
Cattle Calves Hogs Lambs 
Chicago? . 131,484 24,085 293,395 239,951 
Denver 12, 72% 1,738 19,926 31,464 
Kansas 
City .. 74,590 22,294 119,069 80,867 
New York 
Area* . 38,026 59,991 136,471 216,515 
Omaha .. 74,126 3,351 114,649 106,871 
St. Louis 
Area® . 56,769 51,266 207,637 90,825 
Sioux City 37,549 652 73,111 2,209 
So. St. 
Paul* .. 65,165 27,168 128,418 72,639 
All other 
stations 477,832 223,734 1,703,062 640,385 








Total Aug. 96: 


64 414,279 2,795,738 521,726 
Total July. 967,531 


1, 
T 445,023 3,005,684 1,568,689 
5-yr. Av. (Aug. 

1936-40) 880,862 476,449 2,429,359 1,488,546 
Jan-Aug..6,877,706 3,546,037 29,114,394 11,880,170 
5-yr. Av. (Jan.- 

Aug.) .6,382,997 3,803,855 23,861,247 11,293,488 


_‘Ineludes Elburn, Ill. *Includes New York City, 
Newark, and Jersey City. ‘Includes St. Louis 
National Stock Yards, East St. Louis, Ill. and St. 
Louis, Mo. ‘Includes So. St. Paul, and Newport. 


ST. LOUIS HOGS IN AUGUST 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for August, 1941, with comparisons, 
reported by H. L. Sparks & Co., were: 


Aug. Aug. 

1941 1940 

Pe 194,751 215,704 

Average weight, Ibs........... 224 "224 
Top prices 

Highest pskentaneneeeud $12.10 $7.60 

i, OR EE: 11.25 6.35 

eee 11.31 6.56 





AUGUST BUFFALO LIVESTOCK 


August receipts, shipments and 
slaughter at Buffalo, N.. Y: 


Cattle Calves Hogs Sheep 


...-8,836 3,768 15,118 10,845 


Receipts . . 
inane 1,965 507 666 287 


Shipments 


Local slaughters .....6,971 3,550 7,575 
Total receipts, 
8 mos. 


.. 63,0383 37,215 158,266 105,665 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, September 11, 1941, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 
Good-choice: 


CHICAGO NAT. STK, YDS. 


OMAHA KANS, CITY 


$11.10@11.75 
11.60@12.00 
11.85@12.05 


SP TK: as Saceccenes $10.25@10.90 $10.75@11.40 en. cence ne eee eeees 
140-160 Ibs. ............ 10.75@11.40 =11.25@11.90 $11.25@11.75 
. go eee 11.25@12.00 11.75@12.05 = 11.60@12.1 

P ektre perma 11.80@12.10 2.00@12.10  11.90@12.30 








a. 12.00@12.25 12.00@12.10 12.10@12.30 11.90@12.10 
- . \ Sear 11.95@12,15 12.00@12.10 12.00@12.30 11.85@12.05 
IGS. Seige n> sare 11.70@12.10 11.60@12.10 = 11.60@12.10 11.45@11.90 
lo SS 11.35@11.90 11.00@11.80 11.35@11.75 11.00@11.60 
300-330 Ibs. ......... -- 11.10@11.50 10.90@11.25 11.15@11.40 10.95@11.10 
rere 10.90@11.20 10.75@11.10 10.90@11.25 10.75@11.00 
Medium: 
WEDSRD TR. cccicsccvene 10.65@11.75 10.75@11.90 11.00@11.90 11.25@12.00 
SOWS: 
Good and choice: 
oe, rr 10.60@10.90 10.80@11.00 10.75@11.00 10.50@10.75 
ee 10.45@10.70 10.75@11.00 10.75@11.00 10.50@10.75 
SEPOES GD. cecesccccccs 10,30@10,50 10.50@10.90 10.45@10.85 10.40@10.65 
Good: 
360-400 Ibs. ..........-- 10.00@10.35 10.25@10.70 10.25@10.60 10.15@10.50 
a 9.75@10.10 10.00@10.50 10.00@10.40 9.90@10.35 
450-500 Ibs. ............ 9.50@ 9.80 9.70@10.25 9.90@10.25 9.75@10.15 
Medium: 
250-500 Ibs. ......-..--- 9.15@10.40 9.25@10.35 9.65@10.50 9.50@10.50 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 9.60@10.45 10.25@10.90 = ........6. 0 cee eeeeeee 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 

oe 2 ee 12.00@12.75 12.25@12.75 11.50@12.25 11.75@12.50 
ne ne dt, 12.00@12.75 12.00@12.75 11.35@12.25 11.50@12.50 
1100-1300 lbs. .......... 11.75@12.75 12, p12.75 11.25@12.15 11.25@12.25 
1300-1500 Ibs. .......... 11.50@12.50 11.50@12.50 11.25@11.85 11.00@12.00 

STEERS, good: 

750- 900 Ibs. .......... 11.00@12.25 11.25@12.25 10.75@11.75 10.75@11.75 
ne a eee 10.75@12.00 11.25@12.25 10.75@11.50 10.75@11.75 
oe Uf ee 10.75@12.00 11.00@12.00 10.50@11.35 10.50 1.50 
1300-1500 Ibs. .......... 10.50@11.75 10.75@11.75 10.50@11.25 10,50@11.25 

STEERS, medium: 

Us a ee eee 9.25@11.00 9.50@11.25 9.50@10.75 9.50@10.75 

1100-1300 Ibs. .......... 9.50@10.75 9.50@11.00 9.50@10.75 9.50@10.75 
STEERS, common: 

750-1100 Ibs. .......... 8.00@ 9.50 8.00@ 9.50 8.00@ 9.50 8.00@ 9.50 
STEERS, HEIFERS AND MIXED: 

Choice, 500-750 Ibs. - 11.75@12.85 11.75@12.50 11.50@12.25 11.50@12.25 

Good, 500-700 Ibs....... 11.00@12.00 10.75@11.75 10.50@11.50 10.50@11.50 
HEIFERS: 

Choice, 750-900 Ibs...... 11.75@12.50 et tree 11.35@12.00 11.50@12.50 

Good, 750-900 Ibs....... 10.50@12.00 10.75@11.75 10.50@11.35 10.50@11.50 

Medium, 500-900 Ibs.... 9.00@11.00 9.00@11.00 8.50@10.50 8.25@10.50 

Common, 500-900 Ibs.... 7.00@ 9.00 7.50@ 9.00 7.00@ 8.50 7.2 8.25 
COWS, all weights: 

ME devsvvesensessesnies 7.75@ 9.00 8.00@ 8.75 7.75@ 9.00 8.00@ 8.75 
MORNE evccccccccveses 7.25@ 7.75 7.25@ 7.75 7.00@ 7.75 ae 8.00 
Cutter and common..... 6.00@ 7.25 6.00@ 7.25 5.75@ 7.00 5.75@ 7.25 
ES erry 5.00@ 6.00 4.75@ 6.00 4.75@ 5.75 4.75@ 5.75 

BULLS (Ylgs. Excl.), all weights: 

i errr re 8.50@ 9.25 8.75@ 9.00 8.65@ 9.15 8.25@ 8.50 
Sausage, good ......... 8.75@ 9.25 8.50@ 9.00 8.25@ 8.65 tf 8.50 
Sausage, medium ...... -15@ 8.75 8.00@ 8.50 a+ | 8.35 7.50@ 8.25 
Sausage, cutter and com. 7.25@ 7.75 6.50@ 8.00 7.00@ 7.65 6.00@ 7.50 

VEALERS, all weights: 
Good and choice 13.50@15 00 12.50@13.75 10.50@12.00 10.50@13.00 
Common and medium... 10.50@13.50 10.25@12.50 5500 7:50 S08 B00 
GEE iccsccnecwccccnenss 7.00@10.50 -50@10.25 5.50 7.50 6.50@ 8.00 
CALVES, 400 Ibs. down: 
Good and choice.... 9.00@11.00 9.00@11.25 9.50@11.00 8.50@11.00 
Common and medium . 7.50@ 9.00 7.50@ 9.00 7.50@ 9.50 7.00@ 8.50 
EE Sanceasenced caves ee 6.75@ 7.50 6.00@ 7.50 5.50@ 7.50 6.00@ 7.00 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 

Choice (closely sorted). 11.50@11.75 11.50@12.00 11.25@11.65 11.00@11.50 
Good and choice*...... 11.00@11.50 10.00@11.25 10.50@11.15 10.00@10.75 
Medium and good*..... 9.00@10.50 8.25@ 9.75 8.75@10.50 8.75@ 9.75 
COMMMGR cccccccccesocce 9.50@10.25 9.50@10.00 9.00@ 9.50 9.25@ 9.75 

YLG. WETHERS (Shorn): 

Good and choice*....... 8.50@ 9.25 8.25@ 9.25 7.50@ 9.00 $38 9.00 

ee Taree 4.50@ 5.75 4.25@ 5.00 4.00@ 5.00 4.25@ 5.00 
EWES (Shorn): 
Good and choice........ 2.75@ 4.50 2.50@ 4.25 2.50@ 4.00 3.00@ 4.25 


ST. PAUL 


$11.10@11.75 
11.45@12.00 


11.20@11. 
11.10@11.45 


11.10@11.90 


10.75@10.85 
10.75@10.80 
10.70@10.75 


10.60@10.75 
10.50@10.70 
10.50@10.70 


10.15@10.70 


11.50@12.25 
11.25@12.25 
11.25@12.00 
11.25@12.00 


10.75@11.50 


10-50G ils 
10.50@11.25 
10.25@11.25 


9.00@10.75 
9.00@10.50 
7.50@ 9.25 


11.50@12.25 
10.50@11.50 


11.25@12.25 
10.25@ 11.25 
8.50@10.25 
7.00@ 8.50 


AS 
AH SHHHO 
enee 
Sess 


223 SSS 


Pan 
38 

Fiat Bat it 2 
SERS 


= 
ih) dad 


222 338 


gop 


eee 388 


8H 886 66 


AI 


4.25@ 5.25 


2.75@ 4.25 


2Qnotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60. days wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 23,824 cattle, 2,249 
calves, 24,939 hogs and 7,068 sheep. 
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PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended Sept. 5: 


Cattle 
Los Angeles ...... 4,829 
San Francisco .... 550 
| rere 2,775 


Calves 


45 
280 


Hogs Sheep 
2,093 2,021 
2,408 1,725 
2,830 2,180 
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PACKERS’ 


PURCHASES 


Purchases of livestock by packers at principal 


centers for the week endin 
1941, as reported to The 


CHICAGO 

Armour and Company, 7,149 hogs; 
pany, 1,784 hogs; Wilson & Co., 
Western Packing Co., Inc., 
Packing Co., 2,081 hogs; 
Others, 13,401 hogs. 

Total: 37,145 cattle; 
11,274 sheep. 


Shippers, 


2,946 calves; 


KANSAS CITY 

Cattle Calves Hogs 
Armour and ~~ 2,728 2,022 
Cudahy Pkg. 2,201 1,287 
Swift & | te = 1,72) 
Wilson & Co p 1,4 
Indep Pkg. Co.. 265 
Kornblum Pkg. Co. eee 
Others 1,505 


Total ... . 18,657 


OMAHA 
Cattle and 


Armour and Goueenr 
Cudahy Pkg. C 
Cc 


Cattle and calves: Eagle Pkg. Co., 
Omaha Pkg. Co., 117; Geo. Hoffman, 65; 
kg. Co., 539; Nebraska Beef Co. 699; 
Pkg. Co., 192; 
Co., 895: Lincoln Pkg. Co., 300 
Total: 18,381 cattle and calves; 
14,352 sheep. 


EAST ST. LOUIS 
Cattle Calves 

Armour and Company. 2,648 2,848 
Swift & Company.... 3,024 
Hunter Pkg. C 64 
Heil Pkg. 
Krey Pkg. Co 
Laclede Pkg. 
Sieloff Pkg. Co 
Shippers 
Others 


Hogs 


1,080 
89 


7,105 
ST. JOSEPH 


Cattle Calves 


2,490 390 4,598 
2,784 407 & 844 
1,459 15 1,243 


812 9,685 


35,916 


eee 
Swift & Company.... 
Armour and Company. 
Others 


Saturday, September 6, 
National Provisioner: 


Swift & Com- 
5,312 hogs; 
1,025 hogs; 
5,551 hogs; 


Agar 


36,303 hogs; 


Sheep 


4,711 
3,762 
1, _ 


19; Greater 
Lewis 


Omaha 


John Roth, 155; South Omaha Pkg. 


15,971 hogs; 


Sheep 
4,486 
5,961 

912 


"625 
729 
12,713 


Sheep 
7,405 
3,315 

375 


11,095 


Not including 1,194 cattle, 234 hogs and 1,138 


sheep bought direct. 


SIOUX CITY 
Cattle Calves 
Cudahy Pkg. Co 3,066 46 
Armour and al 3, 074 41 
Swift & Company.. 2,351 42 
Shippers 82 
Others a. ee 10 


Total .. 


Hogs 
4,007 
4,135 
2,396 
2,984 


221 


OKLAHOMA CITY 
Cattle Calves 


Armour and Company. 3, 385 1,231 
Wilson & Co 2,779 1,267 
Others 28 


2,526 
Not including 684 cattle and 831 “ea 
direct. 


WICHITA 
Cattle Calves Hogs 
Cudahy Pkg. Co 


796 = 3, oe 
Wichita D. B. Co. ears 
Dunn- he | gates "Ba 
Fred W. Dold.... 428 
Sunflow: er Pkg. Co 188 
Pioneer Cattle Co.. wees 
Excel Pkg. Co noe‘ 
Others 374 
4,355 
742 hogs 


796 
Not including 322 calves and 
direct. 


DENVER 
Cattle Calves Hogs 


omere and Comeany. 1,001 134 1,641 
wift & Company.. : 15183 258 1,154 
pow Pkg. C 8 942 
190 1,176 


Others 
585 4,913 


ST. PAUL 
Cattle Calves Hogs 
Armour and Company. 3,188 1,770 8,121 
Cudahy Pkg. C 902 937 coee 
Rifkin & So 794 18 
2,309 11 
559 


5,593 19,808 


Swift & Company.... 
Others 


Sheep 
2 ert 
+f 


896 
973 

5 

1,874 
bought 


Sheep 
1,836 


"821 
2,157 
bought 


Sheep 
15,059 
14 4,080 

2,346 


52,117 


Sheep 
4,514 
1,650 


6,303 


12,467 


FORT WORTH 
Cattle Calves 
Armour and Company. 2,902 1,053 
Swift & Company. 2,820 1,089 1,510 
Blue Bonnet Pkg. Go. ‘376 70 769 
City Pkg. Co 325 5 484 
Rosenthal Pkg. Co.... 50 26 37 


3,959 


2,243 
INDIANAPOLIS 
Cattle Calves 


769 
366 


Hogs 
1,159 


Hogs 
Kingan & Co 
Armour and Company. 
Stumpf Bros 


"547 


Wabnitz and Deters.. 
Maass Hartman Co... eee 
Shippers 22,301 
Others 425 189 
2,481 


CINCINNATI 
Cattle Calves 


37,338 


Hogs 
S. W. Gall’s Sons.... .... 33 pees 389 
E. Kahn’s Sons Co... 437 252 4,121 
Lohrey Packing Co... S wees 316 
coon SRO o6an 
148 ene 48 
ian aa ong 
218 ouse 38 
ose 2,720 2,250 
712 828 212 
1,363 17,289 5,113 
Not including 960 cattle, 3,801 hogs and 1,088 
sheep bought direct. 


J. F. Stegner Co 
Shippers 
EE evades teceinnve 


RECAPITULATION+ 
CATTLE 


Chicago 
Kansas City 
Omaha* 

East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth... 


181,382 


49,501 
11,935 
19,432 


Chicago 

Kansas City 
Omaha 

East St. Louis 
St. Joseph 

Sioux City 
Oklahoma City 
Wichita ... 
Denver 

St. 

Milwaukee 
Indianapolis 
Cincinnati eee 
ae 


Range et cbyesslane 212,004 


4,012 


Total 260,724 


Chicago 
Kansas City.. 
Omaha 


16,554 


Oklahoma City 
Wichita 
Denver .... 

St. 

Milwaukee ... 
Indianapolis 
Cincinnati 

Ft. Worth 


1. I EES Sree 157,937 
*Cattle and calves. 


193,954 
+Not including directs. 


CANADIAN CARCASS GRADING 


Canadian hog carcasses graded dur- 
ing August totaled 341,836 compared 
with 327,997 graded during August last 
year. Of this total, 106,420 carcasses 
were grade A, and 146,339 were grade 
B-1. During the first eight months of 
1941 the total number of carcasses 
graded was 3,652,587 compared with 
3,023,633 graded during the first eight 
months last year. Total for 1941 in- 
cluded 1,124,530 grade A carcasses and 
1,614,533 grade B-1. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


RECEIPTSt 
Cattle Calves 
Mon., Sept. 1. ‘ Holiday: 
Tues., bmey - > 4 Pe 
Sy ct. 3. ', 
Thur Se 13,744 
X 8,221 
Sept. 6. ee 4,200 


91,213 
65,961 
66,955 
43,360 


Hogs Sheep 


Sat., 


*Total this week.... 
Prev. week 

Year ago... 

Two years ag 


Cattle Calves Hogs 
Holiday. 

14 1,783 

65 1,040 

65 1,207 

¥e 1,500 

100 





Sat., Sept. 6 


Total this week 
Previous week 
Year ago 
Two years ago 
*Including 1,653 cattle, 1,188 calves, ‘16, 185 hogs 
and 23,310 sheep direct to packers. 
+All receipts include directs. 


+SEPTEMBER AND YEAR RECEIPTS 
—September— Year————_ 
1941 1940 1941 1940 
Cattle 35,240 1, ay = 1,262,23 
4,574 178, 


S x 
Sheep 33/975 27,684 1,492'249 1, 1466, 973 
+All receipts include directs. 
WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 


Week ended Sept. 6. on. 80 
Previous week 1.85 
1940 


oes 


Av. 1936-40 $3.30 


SUPPLIES FOR CHICAGO PACKERS 

Cattle Hogs 
45,583 
59,942 
62,943 
35,708 


Week ended Sept. 6 
Previous week 


No. 
Rec’d 
*Week ended Sept. 6. .51,200 
Previous week 165,961 
1940 


Ibs. 


283 
262 
276 
269 
270 
266 


Av. 1936-40 ........50,500 
*Receipts and average weight for week ending 
Sept. 6, 1941, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending September 6: 
Week ending September 6 
Previous week 
Year ago 
Two years ago 


CHICAGO HOG PURCHASES 2 
Ss es of hogs purchased by Chicago packers 
oon Uleeees, ou ended Thursday, September 11: 
Week ended Prev. 
Sept. 11 week 
29,052 
7,416 


36,468 


Packers’ purchases 
Shippers’ purchases 


SOUTHEASTERN RECEIPTS 


Receipts of hogs, as reported by 
the Agricultural Marketing Service, at 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thom- 
asville, and Tifton, Ga.; Dothan, Ala.; 
and Jacksonville, Fla., for the week 
ended Sept. 6. 
Week ended Sept. 6 


Last week 
Last year.... 


Calves 
768 


Cattle 
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SLAUGHTER REPORTS 


1 reports to THE NATIONAL PROVI- 
SIQNER show the number of livestock slaughtered 
at 16 centers for the week ended September 6, 























1941: 
CATTLE 
Week Cor. 
ended rev. week, 
Sept. 6 week 1940 
Las GR Eee eee 24,931 30,394 19, 
= CUR. ccsisccsses es 20,708 26,179 22,355 
Omaha® ...---+------eees 18,464 ,790 17,687 
East St. Louis....... 9,425 12,657 10,441 
St. Joseph.........---+++ 7,982 7,617 5,572 
Sioux City....-.-----++++ 8,839 9,741 6,553 
Wichita® ......-----eeees 7,004 6,849 2,147 
Philadelphia .......----- 1,748 2,102 »783 
Indianapolis in nanan 195 2,476 1,769 
New York & Jersey City. 8,718 10,777 8,818 
Oklahoma City*........-+ 9,597 10,144 6,542 
Cincinnati coveseselc ,535 88. 3,530 
Denver ....---+-seeereee 4,274 4,843 4,440 
St. Paul. ... 14,301 14,974 9,817 
Milwaukee . ¥, easel 3,381 3,044 
Metal .cccccccccceccece 141,721 167,805 130,424 
*Cattle and calves. tNot including directs. 
HOGS 
nag. .... 47,622 65,306 64,695 
a cnuh gn east om ’ ’ 
ae = SARE RE RES 27,533 25,388 34,836 
QMARE 2c cccccccccsecvece 21,543 27, 010 24,233 
East St. Louis’... .. 45,712 2,5 46,755 
Bt. FeseMB....ccrccccccce 10,833 11,172 14,570 
Sioux City : 14,427 17,851 11,850 
Wichita ..... 5,097 5,860 7,115 
Philadelphia ..........-- 14,032 14, 14,464 
Indianapolis ............-- 14,098 13,875 16,545 
New York & Jersey City. 32,712 36,336 36,570 
Oklahoma City........... 5,459 . 10,175 
Cincinnati concwray seem 14,982 16,413 14,495 
Denver ...-. ee 5,092 392 5, 
4 se 19,808 22,060 23,399 
PENSE ccccsccscescee pasts 6,307 7,078 
ey 278,950 327,015 340,139 
1Includes National Stock Yards, East St. Louis, 
Ill., and St. Louis, Mo. 
SHEEP 
eS COLO 655 1,63) 12,696 
ere ee 13,723 19,191 18,563 
Omaha ....... : 22,511 21,865 
East St. Louis 18,378 9,539 
St. Joseph.... 3,329 11,078 
Sioux City. es 9,469 7,922 
Wichita ........ 2,506 1,557 
Philadelphia ............ 3,645 4,668 3,159 
EE ee 4,286 4,115 3,080 
New York & Jersey City. 49,907 58,498 51,123 
Oklahoma City........... ,874 1,992 1,412 
ere ,964 496 3,707 
ST ned. nwa niente ween 10, 1,172 » 759 
St. Paul.. EE ee 12,467 15,485 15,532 
MNMEME: «= acs acecese Sees 1,445 1,59: 
DOE occivksccscacasues 167,670 200,891 174,026 


*Not including directs, 


SOUTHERN CALIFORNIA KILL 


Relatively good returns are being re- 
ceived by western producers and feed- 
ers in the face of comparatively large 
supplies of livestock going into con- 
sumer channels, according to a report 
by J. A. McNaughton, vice president 
and general manager, Los Angeles 
Union Stock Yards Co. Results reflect 
the broad improvement in consumer 
buying power. Employment is at an all- 
time peak in southern California and 
pay rolls are increasing rapidly. 

Southern California packers slaugh- 
tered 284,673 head of cattle under fed- 
eral inspection during the first six 
months of 1941 compared with 258,555 
head during the same period in 1940. 
This gain indicates that the 1941 total 
may be the largest on record. Calf 
slaughter was little changed from a year 
earlier with a total of 70,831 head. Hog 
slaughter was only 670,110 head com- 
pared with 729,405 head in 1940. Sheep 
and lamb slaughter totaled 561,328 head 


compared with 549,633 head a year 
earlier, 





Watch the Classified Advertisements 
page for good men. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service.) 


WESTERN DRESSED MEATS 


NEW YORE PHILA. 
STEERS, carcass Week ending September 6, 1941....... 9,617 2,711 
WON IEE, ono e5dvccssscnceevarce 11,877 2,846 
Same week year ago..............0... 6,939 2,168 
COWS, carcass Week ending September 6, 1941....... 614 1,086 
FO WE vide ce cinstcdeseneeseass 899 990 
Same week Year AG0......cccccccesess 1,112 1,197 
BULLS, carcass Week ending September 6, 1941....... 1,888 902 
EE ENE iinimapiengonnicnme tines 343 1,191 
Same week year ago.............%.--- 453 827 
VEAL, carcass Week ending September 6, 1941....... 11,855 886 
Ne IN 6 o8 oin.c veda Sh aGemheawie 12,204 819 
Same week year ago......... — 8,389 1,226 
LAMB, carcass Week ending September 6, 1941....... 52,228 14,121 
PE IE aid aa ek UNS aca eases 49,297 13,854 
Same week year ago..............---- 37,375 12,856 
MUTTON, carcass Week ending September 6, 1941........ 1,799 308 
WE I dik wrdskiieadawaccrmae ess 2,472 312 
Same week year ago............se-0. 835 381 
PORK cuts, Ibs, Week ending September 6, 1941.......2,144,218 230,902 
TN SN oro cera overs cinciaie hae ernans 2,411,403 248,616 
I TIS I Gives ccccsacnccsal 2,263,745 256,565 

BEEF cuts, Ibs. Week ending September 6, 1941....... 194,817 

MU CIE 5.int5-454s.0c0cnsseuweses 372,856 

Same week YeOF AFO.....c.cceccecccce 497,081 

LOCAL SLAUGHTERS 

CATTLE, head Week ending September 6, 1941....... 8,718 1,748 
TE MID 6 tintin an wig 6 Wecy biemeind oie 10,777 2,102 
ee 8,818 1,783 
CALVES, head Week ending September 6, 1941....... 13,476 2,157 
WED kebwins caxensscekswsinses 14,771 2,660 
er re 15,364 2,891 
HOGS, head Week ending September 6, 1941....... 32,712 14,032 
We SD xceedecccnkendszecewss 36,336 14,840 
Game Week YERF AG. .ccccccccccessces 33,329 14,464 
SHEEP, head Week ending September 6, 1941....... 49,907 3,645 
ora bliet is vacenscescues 58,498 4,668 
Same week year AGO..........eeeeee: 51,123 3,159 


Country dressed product at New York totaled 3,659 veal, no hogs and 118 lambs. Previous week 2,154 


veal, no hogs and 65 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec- 
tion at 27 packing centers for week 
ended September 5 showed a decrease of 
68,930 head below last year, totaling 
423,336 head against 492,266 head in 
1940. Cattle slaughter amounted to 
164,146 head compared with the 1940 kill 
of 142,271 head. Sheep and lamb slaugh- 
ter totaled 253,152 head against 245,748 
head last year. 


Number of animals processed in 27 
centers for week ended September 5: 





Cattle Calves Hogs Sheep 
New York Area’. 8,665 13,362 32,085 48,963 
Phila. & Balt.... 3,160 1,269 23,570 2,876 
Ohio-Indiana 
Group 89,577 13,158 
Chicago® 7, 683 
St. Louis Area‘ 007 45,712 16,686 
Kansas City 5 533 18,360 
Southwest Group*. 23,211 7,904 24,597 18,023 
B cccceccces 7,816 638 21,543 23,142 
Sioux City....... 940 118 14,427 11,661 
St. Paul-Wis. 
GRO ccscsses 21,155 12,679 655,348 20,125 
Interior Iowa & 
So. Minn."..... 15,254 4,458 91,327 36,475 
: Sh ee ae 2164, 146 67,304 423) 336 253,152 
— prev. 
oeckwnne 90,066 71,713 481,688 311,664 
Total last year.142,271 67,286 492,266 245,748 


1Includes New York City, Newark, and Jersey 
City. ?Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes Elburn, Ill. go 
St. Louis National Stockyards and East Louis, 
Il, and St. Louis, Mo. ®Includes So. st. “Jose cong, 
Wichita, Oklahoma’ City, and Ft. Worth. *Inclu 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. *Includes Albert Lea 
and Austin, Minn., and "Cedar Rapids, Des Moines, 
Ft. Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered, during the calendar years 1939 and 
1940, approximately 74 per cent of the cattle, 
calves and hogs, and 82 per cent of the sheep and 
lambs that were ee under federal inspec- 
tion during those two years 





CANADIAN LIVESTOCK PRICES 















STEERS 

Week 

ended Last 

Sept. 4 week 
a Te $ 9.85 $ 9.80 
PEEL axscvccénsever 9.50 9.85 
WD 04.2 css veccees 9.25 10.00 
Calgary ..... 9.50 10.00 
Edmonton .... 9.25 8.75 
Prince Albert 8.25 8.25 
Moose Jaw 8.25 8.50 
Saskatoon . 8.50 8.75 
Regina 8.75 9.00 
Vancouver 9.50 9.50 

VEAL CALVES 
NE a ckiivcnshaeken $18.50 $13.75 
PL gira svctnensees 13.00 12.50 
WED St oe ve ctnseet 11.50 12.00 
er ee 10.00 9.50 
WEMOMOOR. 6.000000 c0e0000 10.00 9.25 
Prince Albert .......... 9.50 9.00 
Moose JQW .....-.cecees 10.00 9.00 
eer 11.00 10.00 
ME audatedenseneces 10.50 10.00 
PROT cazisescitens 9.50 9.00 
HOG CARCASSES* 

PGE sccscccvsadvotes $14.75 $14.65 
eae. 14.85 14.85 
Winnipeg — 13.50 
Calgary . 13.45 13. 
Edmonton ...- 13.50 13.55 
Prince Albert 13. 13. 
Moose Jaw . 13. 18. 
Saskatoon . 13.15 13.15 
Regina .. 13.20 13.20 
Vancouver 14.45 14.25 


*Official Canadian hog grades are now on car- 


cass — quotations from Bl Grade. 
$1.00 premium, 


GOOD LAMBS 

CCE eee $11.75 $12.50 
re 11.50 12.00 
MED Watery covcnten 9.75 10.25 
iin 5 dank «aceon 9.50 9.50 
DEL, weiscccssesesns 9.25 9.25 
Prince Albert .......... 8.75 9.50 

Ras sie'e: da dub nl 9.50 10.00 
er 9.50 9.75 
EE te hire nn ie.s Ce'eee-ees 9.50 9.50 
a re err 11.00 eee 
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CLASSIFIED ADVERTISEMENTS 


Advertisem ents on this page, lOc per word per 
insertion, minimum charge $2.00. Position wanted, 
special rate 7c per word, minimum charge $1.40, 
Count address or box number as four words 
Headline 70c extra. 7O0c per line for listings. 





Position Wanted 


Help Wanted 


Equipment for Sale 





SAUSAGE FOREMAN 25 years’ experience, can 
handle killing floor, cutting and curing, stitch or 
artery pumping. Guarantee results. Production 
now 40,000 Ibs. per week. W-353, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





TWELVE YEARS EXPERIENCE. Can buy live- 
stock, manage cooler sales, office, and general 
operations. Young, married, employed, desire 
change. Will consider small investment. W-397, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





MANAGER, SUPERINTENDENT, SALES MAN- 
AGER. Have had practical, thorough experience. 
Would like position with Packer or Sausage manu- 
facturer. Familiar with figuring costs, setting 
selling prices, also sales programs. Complete super- 
vision of plant operations. General manager for 
large Eastern packer. Excellent references furn- 
ished. W-398, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





Position as Plant or Sales Mgr. 


Thirty years experience accounting, credits, sell- 
ing, processing and plant management. Thoroughly 
honest, capable, reliable. Good habits. Can obtain 
results and furnish best references. W-400, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill 





KILLING AND CUTTING FOREMAN, active and 
proficient. Experienced from the yard to cellar. 
Thoroughly understand B.A. I. regulations. Handle 
any class labor. W-404, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Il. 





Business Opportunities 





FOR SALE: Well located small Packing Plant 
in Piedmont section of North Carolina. Now 
operating, annual sales $150,000, well organized, 
expansion every year. Will sell half interest or 
entire plant. Reason for selling: Business has out- 
grown capital. W-403, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, II. 








SMALL UNINSPECTED PLANT in Mid-west has 
an opening for an experienced packing house su- 
perintendent. An opportunity for young or middle 
aged man, who can handle killing, cutting, curing, 
sausage manufacturing, and live stock. State age, 
experience, qualifications, and references and start- 
ing salary expected. W-385, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





PICKLE CELLAR MAN for Eastern Packer. Ex- 
perience in curing canned meats essential. Give 
full details of experience, age, salary, etc. W-381, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





WANTED: GENERAL MANAGER for medium- 
size plant. Must have thorough knowledge of pack- 
ing-house operations, particularly qualified to han- 
dle beef sales. Give complete experience, qualifica- 
tions, salary expected. W-399, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, IL. 





SALESMEN: We have a few territories open for 
live-wire men to represent a product that has a 
ready acceptance among packers where introduced. 
Liberal commission, either a side line or full line. 
Give details in reply. W-401, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Il. 





Business Opportunities 





FOR SALE OR LEASE SMALL PACKING PLANT, 
ideal modern brick plant and equipment, located 
in center of South Georgia, a going business doing 
average twenty-five thousand dollars sales month. 
Close to ten weekly live-stock auction sales. 
Present manager forced to retire soon account other 
interests, W-405, THE NATIONAL PROVISION- 
ER, 407 So. Dearborn St., Chicago, Il. 





EXECUTIVE desires agency in Philadelphia Dis- 
trict for reliable processed meat products, also 
mincemeat. Have access to desirable outlets. 
W-402, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





INSPECT AT OUR SHOPS, 335 Doremus Avenue 
Newark, N. J., our large stock of equipment, such 
as Meat Grinders, Stuffers, Kettles, Filter Presses, 
Lard Rolls, Tankage Dryers, Ice Breakers and 
Crushers, Mixers, Crushers and Pulverizers, pumps 
etc. Send us your inquiries, we desire to serve you. 
What have you for sale? We buy from a single 
item to a complete plant. CONSOLIDATED PROD. 
oe CO., INC., 14-19 Park Row, New York City, 





For Sale 


4x10 Laabs cooker in No. 1 shape. Will guarantee, 
MANNING RENDERING WORKS, Manning, Iowa 





1 Allbright-Nell Tankage Press. Head room 10 feet, 
Floor space 4’x6’6”. Opening between the lower 
platen when down and the stationary head 3 feet, 
Stroke of ram 3 feet. Motor 3 H.P., 860 R.P.M., 


220 Volts, 9.7 Amp. 


Hydraulic Pump—Twin Pump, large and small. 


Price $625.00 f.o.b., Wilmington. 


1 Sedberry Hammer Mill, with blower attached, 
extra screen, pulley drive, in first class condition. 
Price $300.00 f.o.b., Wilmington. Six months to 
pay. WILMINGTON PROVISION COMPANY, 
Foot of Orange Street, Wilmington, Delaware. 





1—six inch Morris Machine Company No. 6-J 
Horizontal Right Hand Non-Clogging Belt Drive 
Pump. Original cost $795. Excellent condition. 
Price $250. 

1—Horizontal Rotary Galvanized Fat Washer with 
Supporting legs and drive chain. Cost $566. Will 
sacrifice $100. Detroit Rendering Company, 2500 
Twenty-Second St., Detroit, Michigan. 
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THE RATH PACKING CO. 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


WATERLOO, IOWA 








BICZYJA , 


(Pronounced BE-CHI-YA) 


—- AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


y 
/ (BICEISR) 


FORT DODGE, IOWA 




















Liberty 
Bell Brand 


Hams -— Bacon -—Sausages—Lard-—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 














a 





PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place 


Chicago, Illinois 














Cincinnati, Ohio 





PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


CLEAN 
TASTY 
WHOLESOME 




















GET THE BEST 


ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 
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BEEF * 


HAMS 


PORK ° 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 





VEAL - LAMB 


BACON - SAUSAGE 


— CANNED MEATS : Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
































The Original Philadelphia Scrapple 


: ohn J. Felin & Co., Inc. 


Pork Packers 
“‘Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 402-10 West 14th St. 


KINGAN'S RELIABLE 


HAMS @ BACON @® LARD @ SAUSAGE 
CANNED MEATS @® OLEOMARGARINE 
CHEESE ® BUTTER ® EGGS ® POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Established 1845 


Main Plant, Jndianapolis 
































Carlots 


Price 


Chicago 





R PR 
DRESSED BEEF 
BONELESS BEEF and VEAL 


Superior Packing Co. 


Quality 
Wi 





THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 


Service 


St. Paul 


















Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


. S. GOVERNMENT INSPECTION 
WILM INGTON 


seem tonne 








Barrel Lots DELAWARE 
































THEE.. KAHN’S SONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


uff Earl McAdams 


NEW YORK PHILADELPHIA bf en” of og 
H. L. Woodr Clayton P 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St. 3 W. 148 State St. 


THE 


CASING HOUSE 


Beatn. Levis Co., inc. 


ESTABLISHED 1682 


LONDON 
WELLINGTON 


MEW YORK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 


BOSTON 
P. G. Gray Co. 
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| ADVERTISERS The National Provisioner : 


Advanced Engineering Corp Identification, Inc Salzman, Inc., Max 

American Hotel Assoc Industrial Chemical Sales Co Smith's Sons Co., John E 

Armour and Company Jackle, Frank R Specialty Mfrs. Sales Co 

Aula Company Standard Conveyor Co 

ae er re 24 
Stedman's Foundry & Machine Wks 

Callahan, A. P. & Co Kalamazoo Vegetable Parchment Co Stevenson Cold Storage Door Co 
Kennett-Murray & Co Superior Packing Co 


Cincinnati Cotton Products Co Kingan & Co Tobin Packing Co 


Continental Can Co Legg, A. C., Packing Co., Inc 
Corn Products Sales Co Levi, Berth. & Co., Inc 
Crane Co Lily-Tulip Cup Corp 


any aang Mayer, H. J., & Sons Co 
Electric Auto-Lite Co., Moto-Meter Gauge McMurray, L. H Wilmington Provision Co 
& Equipment Div Meyer, H. H. Packing Co 
Exact Weight Scale Co Mitts & Merrill 
Mongolia Importing Co., Inc 
Felin, John J. & Co., Inc Morrell, John & Co 
Frick Company 


Jamison Cold Storage Door Co 
Bellevue-Stratford Hotel Kahn's E., Sons Co 


Cincinnati Butchers’ Supply Co 


Transparent Package Co 
U. S. Slicing Machine Co 
Vogt, F. G. Sons, Inc 


York Ice Machinery Corp 





The firms listed here are in partner- 
Moto-Meter Gauge & Equipment Div., ship with you. The products and 

. : equipment they manufacture and the 
Girdler Corp Blectric Auto-Lite Co services they render are designed to 
Griffith Laboratories, The Omaha Packing Co help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 
you which you should not overlook, 


Ham Boiler Corp Oppenheimer Casing Co 
Hoffman Co., J. S 
Hormel, Geo. A., & Co 
Hunter Packing Co 
Hygrade Food Products Corporation Rath Packing Company 


Palmyra Bologna Co., Inc 
Patent Casing Company 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











HONEY BRAND 


Hams - Bacon 


H 
Dried Beef — 


ORMEL 


OOD FOOD ¥y 


HYGRADE’S Main Office and Packing Plant 


ini Austin, Mi ta 
West Virginia Style n, Niunneso 


Cured Ham 
Ready to Serve CONSULT US BEFORE 


YOU BUY OR 
HYGRADE'S SELL 


Frankfurters in ‘ HUNTER PACKING COMPANY 


Natural Casings 
Domestic and Foreign East St. Louis, Illinois 
HYGRADE’S Connections BEEF - VEAL - PORK - LAMB 
‘ HUNTERIZED SMOKED AND CANNED HAM 
Beef - Veal Invited! 
Lamb - Pork New York Office, 106 Gansevoort St., Paul Davis, Mgr. 
William G. Joyce A. L. Thomas 


Boston, Mass. A ip Washington, D. C 
Local & 


HYGRADE FOOD PRODUCTS CORP. }\ Wise Ay Beco 


30 Church Street, New York, N. Y. 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


The Big Boy Pump Places the Prague Powder Artery Pumped Sweet Pickle Ham 




























Pickle in the Capillary System —- 
The BIG BOY makes BOILED 





the ‘‘Short Time Cure”’ 
possible by Immediate 
Pickle Contact through 
the ham. A gentle, yet 
positive pressure drives 
the rich, colorful pickle 
to the farthest part of 
the ham, making a 


“Safe, Fast Cure and = =©LD METHODS ARE PASSING OUT! 


a flavor that pleases. 


BAKED 





























This style ham has a strong following. You can cash in Meat consumption, per person, has increased. 
on this ham. ‘Cold Pack’’. Ask jyour neighbor. The Bacon sales now take the lead. The “short 
public likes them. time’’ cured smoked ham and ‘’Ready-to-Eat’’ 


ham sales have increased beyond all expecta- 

® T i we 5 a A y C E S$ Oo od e tions. ‘‘Cold Pack’’ canned hams are now 
reaching the front page. Sausage sales have 
Our PRAGUE Stainless Steel Percentage Scale —— “4 mine pet —— _ 
: sai Hh tbe 3 aken careful stock of its methods of manufac- 

weighs comseiy—-you wil Bie 8. ture and its plan for sales. PRAGUE POWDER 
cures have taken the lead from the beginning 
and are now used almost universally. PRAGUE 
POWDER is prepared from a strong ham pickle, 
boiled and dried and comes to you in fine 
powder form. In every case PRAGUE POWDER 
is uniform as a color fixative and uniform in 
deep penetration. By ‘Deep Penetration” I 
mean the “push” that PRAGUE POWDER has 
in dragging the salt with it into the fat of the 
meat. PRAGUE POWDER does not go ahead 
of the salt but accompanies it in penetrating 
the fat or the lean of any piece of meat caus- 
ing the cure to be finished when the salt satur- 
ation is completed. It creates a flavor univer- 
sally believed to be the best flavor, not only 





















Youcan save 16% shrinkage on Boiled Hams by can- 
ning them. Do Not let the Idea Leave You. You have 
watched hundreds of packers change over from the “old for tender bacon but for ‘Tender’ smoked hams 
style cures’ to the Prague Powder. and ‘‘Ready-to-Eat’’ hams. 













PRAGUE POWDER PICKLE is a tenderizing Pickle @ BIG BOY PICKLE PUMP is a Tenderizing Pump 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th Street Chicago, Illinois 


Eastern Factory: 37-47 Empire St., Newark, N. J. 
Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 






‘ms CIRCLE UO 


DRY SAUSAGE CERTAINLY 
MAKES A HIT 
WITH ME / "7 


Anp that’s getting to be an old story. Not only are men singing its praises when 
they sit down for a snack, but women are including dry sausage in their menu planning for 
parties, and light suppers. The dry sausage they prefer is one with the uniform quality and 
flavor—of the type to be found in Circle U. 

This uniform quality and flavor of Circle U dry sausage assures housewives of a high 
standard for their table. And the wide variety to be found in the Circle U 
line offers a kind of dry sausage to appeal to the tables of every individual 

“IT MAKES taste preference. 

A HIT WITH With its increasing popularity, Circle U offers packers, jobbers, whole- 

ME,TOO!” salers, provisioners and sausage manufacturers an opportunity for in- 
creased volume, more profits. For more information, drop us a line today. 


OMAHA PACKING COMPANY - CHICAGO 








